PRAGUE POW 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


ae Prague Powder Picklé 


@) 
is developed one step further than fresh pickle. Its aba | 
sorption creates immediate action as a color\fixative: 


PRAGUE POWDER is a pre-prepared curing salt ora diy/ 
pickle. y, 


a 
PRAGUE POWDER is a full boiled pickle contaialie all 
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the curing ingredients necessary to cause deep penetra- 
tion and high color fixation. 
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mu Positive and Uniform 
Hams, Bacon and Sausage Meats are quickly 
cured by applying Prague Powder Mixture. Cure 
your Sausage Meats in the silent cutter. 


This fresh artery pumped ham will show a 
gain of 10% out of sweet pickle, and can be 
sold as a Sweet Pickle Ham. 


If this ham is placed in the smoke house 
for a 24-hour smoke, it will make a splen- 
did smoked ham for slicing. 


If this ham is intended to be sold as a 

Ready-to-Eat or ‘‘cooked ham”’ it will have 
MADE TENDER BY ARTERY PUMPING to have an additional smoking time at a 
The need for careful pumping is plain to all— high temperature and, in the end, will 
10% is a liberal amount of pickle containing a show green weight out of the smoke house. 
controlled amount of solids. Pumping pickle We insist an artery pumped ham is a better 
should be mild and in controlled amount. A ham for baking. A 3 to 5 day cure ‘‘the 
pickle ‘‘percentage scale’”’ is available. PRAGUE POWDER Way’”’ is better. 





THE GRIFFITH LABORATORIES | 


1415-1431 West 37th Street, Chicago, Illinois 


Eastern Factory: 35 Eighth St., Passaic. N. J. * Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 












YOU CAN CUT CASING COST AND 
GUARANTEE THE QUALITY OF YOUR 
PRODUCT WITH VACUUM MIXING 


BUFFALO 
VACUUM 
MIXERS 


You protect the quality of your sausage, guarantee their uniformity and increase your profit 


























margin when you mix under vacuum with all air removed from the emulsions. 


Flavoring, cure and spices mix more thoroughly and uniformly throughout the batch. All 
danger of ‘‘spotty’’ mixes and uneven cure is eliminated. 


And by eliminating the spoilage losses that can easily occur through the presence of air in 
the finished product, vacuum mixing offers important dollars-and-cents savings. 


Many plants find they are money ahead to put every pound of sausage they produce 
through the vacuum mixer. Only a few seconds are required and you KNOW your product is right. 


. . . . . . '. “et ” a. 
Since vacuum mixed sausage contains no air pockets, it is firm and “condensed,” requiring 


fewer casings per pound of meat and developing real savings on casing expense. 


Buffalo Vacuum Mixers are fast operating, sturdily built machines. And every machine is 
backed by the Buffalo guarantee that has protected Sausage Makers for more than half a century. 


The Buffalo Air Tilt Emptying Device (shown in illustration) is available on any Buffalo 
Mixer at additional cost. It is completely air operated. A simple turn of a lever tilts the tub 
quickly to emptying position with no effort. Reverse the lever and the tub automatically 
returns to operating position, ready for the next batch. 


Write for complete information and prices. 


BUFFALO SAUSAGE MACHINES 
AND PACKING HOUSE EQUIPMENT 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N.Y. cticaco- DALLAS - LoS ANGELES «BROOKLYN 

















““TEE-PAK’’ 1939 PARADE OF PROGRESS 


No. 3 


Has a flavor equal to baked ham; 
yield is 96% to 98% of green boned 
weight. Finished with heat and 
smoke in house. Boneless, shaped to 
fit slice of bread. Tender-cured ham. 
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(TENDER ano DELICIOUS) 


The quick success of tender-cured “regu- 
lar” hams has paved the way for a 
BONELESS ham, shaped to fit a slice of 
bread, finished with heat and smoke in 
the smoke-house. .. This ham has a good 
yield, is low in labor cost, delicious in 
flavor; tender, permanently identified in 
transparent “TEE-PAK” containers. For 
complete processing information, mail 
the coupon. 


TRANSPARENT PACKAGE COMPANY 
1019 West 35th Street e Chicago, Illinois, U.S.A. 


Transparent Package Co. of Canada, Ltd. Harvey Little & Company, Pty., Ltd. 
203 Terminal Building, Toronto, Ontario, Can. George Street, Union House, Sydney, Australia 
























TRANSPARENT PACKAGE CO. 
1019 W. 35th St., Chicago, Ill. 


Please send complete information for producing Tender-licious hams 
in “TEE-PAK”. 
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‘That Low Priced Gel Does This Job Perfectly...”’ 


For low cost dipping and stuffing KEYSTONE #11 GEL is usually a better buy 


than extremely high strength gelatin. Selected especially for transparent 


casing work, it is the very best low priced gelatin that money can buy. 


WRITE FOR GENEROUS FREE SAMPLE OF 


Keystone “11 Gel 


MANUFACTURED ONLY BY 


The AMERICAN AGRICULTURAL CHEMICAL Co. 


BOX 2458 DETROIT, MICHIGAN 








“DID YOU SEE 
WHAT CANCO’S 
VACUUM KEY CAN 
DID FOR 
GEORGE’S SALES?” 


ce 
Bs once in a ‘while someone’s sales jump ahead 


> AMERICAN 


Page 6 


“SO WHAT! 
OUR PRODUCT 


IS DIFFERENT.’ 








the same way, because of a better package. In this case 
it was a vacuum key can; another time it may be a new 


development in fibre. The point is that it’s usually an 





American Can customer .. . and even if our product 
is different, it’s an asset to us to have on our team the 


people who do develop packaging ideas that click.” 


CAN COMPANY, 230 PARK AVENUE, NEW YORK, N. Y. 
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FROM A FAMOUS FAMILY TREE: 


7 = — 


GIVES THE SMALL HAULER EVERY 
ADVANTAGE THAT MAKES THE 
HEAVY-DUTY MACKS THE MOST 
FAMOUS TRUCKS IN THE WORLD! 


ONLY $ § IK 


F.0.8.Factory,Chassis Only. 
Cab, Body and Taxes Extra. 





Before you buy any 
truck at any price—be 
sure to see the complete new 


Mack line at your nearest Ty 
Mack dealer, or direct fac- FROM ONE TO 






tory branch. Or write to Mack 
Trucks, Inc., New York City. ib 


coed = Antena sntneenainaaatattie tse 
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Every Practical Packing House Man Will Admit That Our Equipment 
is the Most Practical for Producing Attractive Meat Products 





MEAT LOAF MOLDS 


Flat spring covers take up less room 
in tank and cost less money. Also 
made with coil spring covers for those 
who prefer them. 





A new mold for round boiled hams 
with straight ends. When you see the 
ham you, too, will say it is a knock- 
out. Buy one and convince yourself. 





EASY WAY LOAF FILLER 


Fills any size loaf pan. Pays for 
itself in short order. 





SQUARE HAM MOLD 


Rounded corners make for easy 
cleaning. 


The largest meat packers and canners of hams and 
meat specialties have this press in service. You, too, 
will realize its possibilities as a money maker when you 
see it in operation and what can be produced with it. 
You won't be without one. Write for particulars. 


FOOT OPERATED 






HAM PRESS 
Ham cylinders, the modern mold ; 
for meat specialties. Can be filled A handy outfit, even the 
with a funnel or direct from the smallest plant can afford one. 
stuffer with our special filler. Fun- Presses ham molds and 
nels are made in shapes to fit all cylinders. 


sizes of cylinders. Filler made in 
1 size only, fits 3!4x334 cylinder. 





Many years of actual experience in making boiled hams 
and meat specialties enable us to turn out equipment 
PEAR SHAPED HAM MOLD which is practical. 

for Polish style hams. Made to fit 

standard size cans. Should be of IF YOU ARE NOT ALREADY A USER OF OUR EQUIPMENT 


interest to canners of ‘Polish’ hams. WRITE TODAY FOR YOUR COPY OF OUR NEW CATALOG 
Make an attractive, juicy product 


with no grease or jelly in the can BUY DIRECT, GET QUALITY AT 


when opened. The retailer will pre- 


fer them because he has no waste. THE RIGHT PRICES 


C. T. LENZKE & COMPANY 


1439 WEST GRAND BLVD. DETROIT, MICHIGAN 
Makers of the World's Most Practical Equipment for Making Boiled Hams and Meat Specialties 
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--. goes with Your Product — FOR HAMTHAT'S DIFFERENT 


TO THE PARTY 


What makes meat specialties exactly right to serve with Sz OSC 
cocktails or beer? It’s the ‘‘Unseen Ingredient.” It’s the fact 
that Mayer’s Seasoning and Curing Materials are exactly 
right. That’s what can help your product become a favorite WITH THE 
with the hostess and her guests. 
Mayer Quality begins with the selection of the world’s N E V E R F A l L 
choicest natural spices. Their fine qualities are preserved 3-DAY HAM CURE 
by the skill and care with which they are sorted, ground, re- 
fined and blended. Every step in the manufacture is checked Only the NEVERFAIL 3-Day Ham 
with unsurpassed laboratory facilities. Finally, every formula Cure produces that delicious, aro- 
is pre-tested in our own completely equipped sausage kitchen matic fragrance. That's because 
and curing cellar. the flavor goes in with the cure. 
Let us help you make your meat specialties exactly right Consult with us for hams that are 
...in flavor, color, and sales appeal. We will gladly arrange mild, tender, juicy yet firm, even in 
a demonstration in your own plant. Write us! color, deliciously appetizing. 


H. J MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 
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When Mrs. Housewife 

Demands Your Brand of 
Sausage...She’s Buying 
Appearance and Flavor! 








i 4 


AND one definite way you can help to 
guarantee that popular appearance 
and flavor is to use Armour’s Natural Casings. 


The reasons are simple. 


First, natural casings have the ability to let 
your sausages get the full benefit of the smok- 
ing process. Their porous texture permits great 
smoke penetration. And you know that means 
everything to sausage flavor. 


Second, natural casings are of a flexible nature 
that makes them cling tightly to the well- 
stuffed sausage, giving it a well-filled ap- 


pearance 


. . . Eye-appeal that means sales. 


And, finally, when you specify Armour’s 
Natural Casings, you know you're going to 
get these advantages; because Armour’s 
careful grading, standardization and excellence 
of finished product mean complete satisfaction 
for you... and your customers. 


Add to that the advantage of truly prompt 
service, and you can see why we say, “Give 
your next casing order to your local Armour 
Branch House...it’s the logical move for smart 
buyers.” 


ARMOUR’S NATURAL CASINGS 


ARMOUR AND COMPANY - 


liber cle) 
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TAXES 


EAT packers, 
wholesalers, 
sausage manu- 


facturers and retail 
meat dealers have felt 
the pinch of rising 
taxation for federal, 
state and municipal 
functions. Many be- 
lieve that some relief 
must be afforded if 
business is to continue 
to attract capital for 
additional expansion and broadened employment. 

There are two schools of thought about taxes 
among those charged with legislative and adminis- 
trative duties. One school believes that more and 
more money should be poured into governmental 
channels to carry on the increasing number of func- 
tions which the state has taken over and is taking 
over, and to provide some sort of income for the 
unemployed. The other school believes that govern- 
mental functions and expenditures should be cur- 
tailed and that business should be given a chance to 
perform its normal part in the national economy. 

There is also a feeling on the part of some that 
taxes must be kept at a high level, so that payments 
may be made on the national debt and government 
revenue kept fairly close to requirements, inflated 
though they may be. Others feel that if the increas- 
ing taxes are immediately spent and the debt con- 
tinues to rise, there is nothing to be gained by high 
taxation and much to be said against it. 


Tax Stability Desirable 


Some business leaders believe that the rate of 
taxation is less important than the need for stability 
in the tax structure—that if business knows what 
to expect year in and year out in the way of taxes 
it can adjust itself accordingly, but that a constant- 
ly changing tax policy leads to business uncertainty 
and extreme caution in capital investment and ex- 
pansion. 

The Brookings Institution recently made some 
definite recommendations regarding tax changes 


Let Your Congressman 


Know What You Think 
About Them and What 
You Expect Him To Do 


after a thorough study 
of the tax situation. 
These included the dis- 
regarding of capital 
gains and losses, aboli- 
tion of the capital stock 
and excess profits tax, 
substantial reduction 
in surtax rates in the 
upper brackets, reduc- 
tion of social security 
taxes, financing of old 
age annuities on the 
pay-as-you-go basis, and other recommendations. 

Dr. James D. Magee of New York University, 
who made the study for Brookings, said that the 
nation is now confronted with a situation in which 
a clear-cut choice must be made between the pres- 
ent tax system, “which arrests the flow of funds 
into new capital enterprises,” or modification of the 
system in the interest of industrial expansion, 
greater employment and higher standards of living. 


One Tax Bill Introduced 


A tax bill, designed to correct some of the handi- 
caps now imposed, has been introduced in the U. S. 
House of Representatives, but many business peo- 
ple feel that the new tax law should go much fur- 
ther. 


Executives in the meat industry should study 
this bill (copy of which can be secured through any 
Senator or Congressman), find out if it will give 
them the relief they need and then let those who 
represent them in Washington know about it. A 
big political campaign is in the offing and members 
of both major parties hesitate to curtail spending, 
as this may result in the loss of votes. 

It is vitally important, therefore, that members 
of Congress know what the people “back home” 
think and want in this matter of taxes. It is equally 
important to them to know that they will be sup- 
ported in the stand they take. 

So if you want tax relief, don’t fail to let your 
representatives in both houses of Congress know 
about it. 








MEAT EQUIPMENT EXHIBITS 
TO HIGHLIGHT CONVENTION 


EAT packers will find new oppor- 
M tunities to reduce processing 
costs and to secure increased 
plant efficiency as they view the array 
of packinghouse equipment and sup- 
plies to be assembled in connection with 
the thirty-fourth annual convention of 
the Institute of American Meat Pack- 
ers, to be held this year from October 
20 to 24 at the Drake Hotel, Chicago. 
As in former years, the exhibits will 
be housed in the Tower and French 
rooms of the hotel, adjacent to the Ball 
Room in which convention sessions are 
to be staged. (See accompanying dia- 
gram for layout of exhibit space.) Ex- 
hibits will be restricted to machinery 
and mechanical aids and supplies em- 
ployed by the meat packing industry, 
with exceptions being made in the case 
of certain proprietary preparations for 
curing and similar uses. 


Exhibition Schedule 


Through the convenient time schedule 
regulating exhibits, representatives of 
meat plants and allied industries will 
have ample opportunity to supplement 
the informational convention sessions 
with first-hand inspection of the latest 
developments in industry equipment. All 
exhibits must be in place by 8 a. m. on 
Friday, October 20, and will be open 
for inspection during the following 
hours: 

Friday, Oct. 20 ...8 a. m. to 10 p. 
Saturday, Oct. 21...8 a. m. to 6 p. 
Sunday, Oct. 22 ...10 a. m. to 6 p. 
Monday, Oct. 23... 8 a.m. to 10 p. 
Tuesday, Oct. 24...8 a. m. to 6 p. 


BESS 8 


This schedule will be adhered to ex- 
cept that during the time convention 
proceedings are in progress, all exhibits 
will be closed to packers and exhibitors, 
although exhibitors will be permitted to 
service their exhibits at any time if 
necessary. 


No assignments of exhibit space will 
be made until after June 15 and no re- 
quests for space from non-members can 
be considered till after that date. If re- 
quests for identical space are received 
by the Institute, assignments will be 
made on the basis of whether the firms 
involved are members of the Institute, 
as the latter and associate members are 
to receive preferential treatment. 


Priority for Members 


Priority will also be governed accord- 
ing to the number of years an exhibitor 
has been represented in previous con- 
vention exhibits. Details of priority rul- 
ings applying to firms which have been 
absorbed by other firms and similar spe- 
cial situations are contained in informa- 
tion on exhibits now available from the 
Institute of American Meat Packers. 


Members and associate members of 
the Institute will be assigned one booth 
without charge except for the $10 fee 
covering erection of booth and exhibit 
sign. Space may be reserved by non- 
members at a charge of $100 per booth, 
plus the $10 fee mentioned above. Ex- 
tra booths for member firms must be 
secured at the non-member rate. Firms 
desiring to contract for space in the ex- 
hibit sections are urged to indicate a 
second and third choice in their applica- 
tions. 


All requests for space and informa- 
tion regarding the exhibits should be 
addressed to H. L. Osman, Institute of 
American Meat Packers, 59 East Van 
Buren st., Chicago, IIl. 





Preview Dealer Meetings 


NTHUSIASM ran high on the eve- 

ning of June 1, as packer executives 
and officials of the National Live Stock 
and Meat Board and the Institute of 
American Meat Packers assembled with 
approximately 500 packer salesmen at 
the La Salle Hotel, Chicago, to prepare 
for a series of four giant retailer meet- 
ings scheduled for next week in con- 
nection with the Meat Board’s current 
nation-wide campaign en “Winning 
Meat Customers.” 

R. C, Pollock, general manager of the 
board, sounded the keynote of the meet- 
ing by pointing out that in today’s 
keenly competitive market, “it’s the 
battle of the food products for the 
consumer’s dollar.” 


Touching briefly upon the subject of 
increased meat consumption, the im- 
portance of meat in the diet and the 
trend toward consumer food purchasing 
on the basis of food values, Mr. Pollock 
called for more vigorous presentation of 
the story of meat by packer salesmen 
and retailers. 


Typical Meeting Demonstrated 


An outline of the meetings to be 
staged in Chicago next week was given 
by M. O. Cullen of the board’s meat 
merchandising department. Mr. Cullen 
urged packer salesmen to cooperate in 
boosting attendance to at least 3,000 
retailers for the Chicago series. The 
meetings will be held on June 5 at the 
La Salle hotel; June 6 at Lincoln Turner 
hall; June 7 at the Olympic blidg., 
Cicero; and on June 8 at Viking Temple 
at 69th and Emerald, all at 8 p. m. 

H. H. White, one of the board’s mer- 
chandising experts, presented a pre- 
view of next week’s meetings and 
illustrated his talk with an abbreviated 
meat cutting demonstration. Literature 
on meat was given to those present. 
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LAYOUT OF CONVENTION EXHIBIT SPACE 
Booths in which exhibits will be displayed measure ap- 
proximately 9 ft. wide and 8 ft. deep, with the following 
exceptions: Booth 39A is 91/2 by 6 ft.; booth 40, 91/2 
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by 7 ft.; booths 50 to 55, 9 by 71% ft. 
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CHAIN 





Present Uses 
CONVEYORS— Possible Uses 


EAT packing was the first in- 
M dustry to use the moving chain 

for conveying product on over- 
head rails through processing opera- 
tions. This type of mechanical handling 
device now finds application in many 
industries for moving a large variety 
of products and materials conveniently 
and economically. 

Overhead moving chains, whether 
they carry the load or are used merely 
as devices to move product suspended 
from a trolley, as in hog and beef dress- 
ing rooms, are being utilized increas- 
ingly in the meat packing plant, but 
their usefulness in speeding up opera- 
tions and cutting handling costs has 
not been exploited to the limit by meat 


‘packers. 


Uses of the moving chain for han- 
dling carcasses through dressing opera- 
tions and from one floor to another are 
familiar to all meat men. The overhead 
chain has also been installed to move 
cured meats through washers and for 
handling cages of linked sausage from 
stuffing rooms to smokehouses. An illus- 
tration in THE NATIONAL PROVISIONER 
of April 22 in a description of a ham 
pumping layout showed the use of an 
overhead moving chain for returning 
forceps from the pumping table to the 
artery finding table. 

In a Chicago meat plant an overhead 
chain conveys racks of frozen meat back 


A WAY TO CUT TRUCKING COST 


Wherever trucking is done over regular 

routes in the meat plant there is the possi- 

bility of cutting costs by installing a mov- 

ing chain to supply motive power. Truck 

handling system shown here is in operation 
in a large grocery warehouse. 
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and forth through a thawing room in 
which the temperature is controlled au- 
tomatically. Speed of chain travel is 
regulated so that thawing takes place 
between the time when the meat enters 
the room and when it leaves. 


A meat packer in St. Louis, Mo., uses 
an endless chain, to which the shackle is 
attached, to convey hogs through the 
scalding tub at a uniform rate. This 
system makes it unnecessary to station 
a worker at this point to keep the hogs 
moving and prevents the loss and over- 





DEFROSTING FROZEN MEATS 


Frozen meat on racks on an overhead rail 

being conveyed back and forth through 

defrosting room. Speed of chain is regu- 

lated to permit meats to defrost during the 
length of chain travel. 


scalding of “sinkers.” A moving end- 
less chain has been used in numerous 
instances to handle sticks and trolleys 
from the hog cutting room to the clean- 
ing room. 

Tripe is conveyed from the washers 
to the cooking tanks on an overhead 
chain in the Chicago beef house of 
Armour and Company. Chain head con- 
veyors are used almost universally in 
plants where large numbers of cattle 
are slaughtered. 

These examples of the application of 
the overhead endless chain are numer- 
ous enough to illustrate its usefulness 
in the meat packing plant, but they by 
no means exhaust the possibilities for 
speeding up handling operations and 
cutting product transportation costs. 






















































STICK AND TROLLEY CONVEYOR 


Chain is equipped with hooks on which 
trolleys are suspended. These systems soon 
pay for themselves by reducing handling | 

costs and speeding up operations. 





Wherever utensils, tools or products are 
handled regularly in quantities from 
one location to another, the possibility 
of installing an overhead chain con- 
veyor or an overhead rail and moving 
chain deserves thought and study. 

Advantages of the overhead chain or 
chain and rail lie in the fact that it 
occupies no floor space and frequently 
can be installed in departments without 
moving or relocating equipment. It does 
not interfere with manufacturing and 
processing and the cost of operation 
and maintenance is low. 


A Cost Cutting Possibility 


There is one possible use of an over- 
head chain conveyor which apparently 
has not occurred to packers—at least a 
chain installed for the purpose is never 
seen in meat plants. Many hand truck- 
ing operations in the packinghouse fol- 
low definite routes, as from the assembly 
and packing cooler to the loading dock. 
Labor is required to handle the trucks 
from the loading to the unloading point, 
and to move the empty trucks back to 
the location where the loads originate. 

A worthwhile saving might be made 
by replacing man power with an over- 
head endless chain equipped with hooks 
to which an extension from the truck 
handle can be fastened and unfastened. 
The only operation in moving a loaded 
truck with such equipment is to connect 
the truck to the chain. The empty truck 
is returned to point of loading in the 
same manner. 

In one instance where hand trucks 
are handled in this manner, costs have 
been reduced materially, operations 
have been speeded up, confusion and 

(Continued on page 47.) 
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ADOPT MINIMUM ORDER RULE 
TO END SMALL SALE LOSSES 


N ANALYSIS of sales at the Frank- 
A lin Packing Co. having revealed 
that the firm is taking heavy losses 
on small orders, Jim Franklin, president, 
and Dick Roberts, his sales manager, weigh 
the problem carefully and decide to impose 
a 25-lb. minimum on all orders. They are 
now explaining the plan before a weekly 
meeting of the company’s salesmen. 


MR. FRANKLIN :—I believe this is 
one of the most important meetings 
we've ever had. We’re planning to make 
a pretty radical change in our selling 
policies, and we’ll need your advice and 
cooperation to do it successfully. 

With competition as strong as it is 
today, every department must be ag- 
gressive, alert, and efficient, if we are to 
operate profitably. You fellows, as rep- 
resentatives of the Franklin Packing 
Co., play a leading part in placing our 
product in the field. A packer’s profits 
or losses can often be traced directly to 
the collective efforts of the sales force. 

Mr. Roberts and I have arrived at 
what we consider a very important de- 
cision for the company. We think it is 
going to help us all a great deal—help 
you as well as the company, and create 
a sounder, more profitable business for 
everyone. I know I can count on your 
loyalty and cooperation in putting this 
new plan into operation. Mr. Roberts, 
your sales manager, will explain the 
policy in detail. 

Mr. Franklin turns the meeting 
over to Dick Roberts, sales man- 
ager of the company. 


ROBERTS:—Mr. Franklin’s talk is 
an indication of his interest in this new 
plan. Now, I’ll go ahead and explain 
what the policy is and why we decided 
to try it. 

As you know, we have always tried to 
operate the Franklin Packing Co. in an 
efficient manner, and we have frequently 
found it possible to improve our meth- 
ods and practices. Encouraged by the 
Institute of American Meat Packers, we 
have recently been paying quite a bit 
of attention to this question of small 
orders and their relative importance in 
our selling and distribution set-up. A 
few days ago, we decided to check into 
our orders—the ones you fellows have 
been turning in—to see how they stacked 
up in size. 

We were astounded by results of that 
analysis, and I think your reaction will 
be the same. We found out that 31 per 
cent of our orders in April were for less 
than 25 lbs! Altogether, these orders 
represented only 4 per cent of total 
volume and, worst of all, they cost us 
21 per cent of our total selling and de- 
livery expense. 

Naturally, we can’t allow this situa- 
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tion to persist. I know some of you may 
doubt the figures—I did myself, at first 
—but they are absolutely correct, and 
most of you will see why if you take the 
time to check over a _ representative 
batch of your own orders. 

Mr. Franklin and I have decided to 
open a campaign against this small 
order situation. Effective the first of 
next month, no order taken by city sales- 
men for subsequent delivery will be ac- 
cepted unless it is for 25 lbs. or more. 
That doesn’t mean the dealer must order 
25 lbs. of any one item—although we 
hope he does—but only that the order 
must total 25 lbs. 

SALESMAN BLAKE:—Isn’t that 
going to lose some customers for us, 
Dick? After all, some of these smaller 
dealers may not be able to move that 
much product between calls. 

ROBERTS :—I don’t believe you will 
find it much of a hardship to get all 
your orders up to the 25-lb. minimum. 
If you find it impossible to increase them 
to that amount, frankly, we’d rather 
drop the business. It isn’t profitable; in 
fact, it’s costing us money to handle it. 
We want to put this rule into effect the 
first of next month and you will have 
nearly two weeks to explain it to our 
customers and prepare them for it. 

SALESMAN SMITH:—It’s okay 
with me, but what are we going to tell 
the dealer? 

ROBERTS:—I'll come to that in just 
a minute. But first I want to point out 
that very few of you should have any 
trouble with this problem. During the 
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PRODUCT USES STRESSED 


Container for new spiced luncheon meat 

brought out by Foell Packing Co., Chicago, 

shows how product looks when ready to 

serve and gives suggestions for using it. 

This is in line with trend toward helping 

the housewife visualize the completed food 
and telling her how to serve it. 


past week or so, many of you have as- 
sured me, when I mentioned small orders 
to you in a casual way, that they were 
not giving you any difficulty. 

Now, much of the success of this idea 
depends on the way we introduce it to 
our dealers. This must be done tact- 
fully. Most retailers are pretty reason- 
able fellows, and they won’t raise any 
objections after being shown their own 
benefits from the plan. As a matter of 
fact, one prominent retailer has told me 
he considers the plan a sound, progres- 
sive move. We should tell our customers 
when the policy is to go into effect, how 
we expect it to make distribution more 
economical and efficient, and how it will 
save them time, trouble and money. 

There isn’t a retailer in our trade ter- 
ritory worthy of the name who can’t 
order at least 25 lbs. of meat at a crack, 
and all of you know it. Undoubtedly, 
there will come a time when some good 
customer will want a special order to 
fill an emergency need or supply an 
overlooked item, and I. know it will be 
mighty hard to turn down such a re- 
quest. Naturally, this company does not 
intend to offend its customers—on the 
contrary, we are out to please them! 
But suppose we do get into such a situa- 
tion. Just how are we going to deal with 
it? 

SALESMAN SMITH:—Boy, that’s 
going to take some mighty clever hand- 
ling, if you ask me! Looks like the sales- 
men are going to be on the spot, aren’t 
we, Dick? 

ROBERTS :—I don’t think so—not if 
we use our heads. We can tell the cus- 
tomer carefully about our new rule, and 
assure him that we also wish to be of 
service to him in every possible way. It 
shouldn’t be so difficult for us to remind 
our customers that by adding another 
ham or a couple of pieces of bacon or a 
few pieces of sausage they can bring 
their total order above the minimum 
and enable us to serve them—without 
penalizing themselves. 

If you men will take that approach 
and put it up to our dealers with all your 
tact and resourcefulness, we’ll not lose 
any business. On the contrary—if we 
build up our small orders, we'll gain vol- 
ume. What’s more, our volume and re- 
sults will look even better if you try to 
build up your big orders, also. And fi- 
nally, you will have extra time to call on 
new customers and develop brand new 
trade of even greater potential value 
than some of that you are now handling. 
Frankly, fellows—this idea looks like a 
winner to me, if we just work together 
on it. 

SALESMAN BROWN:—It seems a 
shame to turn down some really good 
customer who happens to want a favor 
now and then in the form of a small 
order. Shouldn’t there be a few excep- 
tions to this new ruling? And what 
about chain store sales? Must each store 
meet the minimum, the same as an inde- 
pendent? 

ROBERTS :—Roy, if we start making 
exceptions, we soon won’t have any 
policy left. Everyone will think his 


(Continued on page 34.) 
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Chicago Sausage Companies 
Stage Quality Sales Drive 


ILLBOARD, radio and point-of-sale 
K advertising is being used by the 

Sausage Manufacturers Associa- 
tion of Chicago in a cooperative cam- 
paign to increase sausage consumption 
in the Chicago area. The drive began on 
May 22 and will continue indefinitely. 

Aim of the campaign is to create de- 
mand for sausage products made by 
members of the association. These 
products are identified for consumers by 
a “Top Notch” seal which appears on 
them and also on point-of-sale display 
material in the stores selling such sau- 
sage. 

The “Top Notch” seal is being publi- 
cized as a guarantee of high quality; it 
bears the statement “Rated Top-Notch, 
the better grade of sausage, by Sausage 
Manufacturers Association of Chicago.” 
The fifteen sausage manufacturers who 
are participating in the campaign make 
their sausage bearing the seal to con- 
form to quality standards established 
by the association. 


Contact with Consumers 


Advertising and merchandising effort 
will be directed toward increasing sales 
of pure pork sausage, frankfurts, braun- 
schweiger, minced ham, New England 
ham sausage, summer sausage and meat 
loaves. 

Consumers are being reached through 
radio, billboard and store display ad- 
vertising. 

“Peekers in the Pantry,” a radio pro- 
gram, is being presented three times 
weekly over station WCFL in Chicago, 
and 43 spot announcements promoting 
sausage are broadcast each week over 
six stations in the Chicago area. It is 
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SAUSAGE ADVERTISED ON BILLBOARDS 


Six kinds of sausage are shown in colorful billboard ad. Consumer is told to watch for concrete. It will be equipped with re- 
*Top-Notch” seal when buying sausage from her dealer. frigeration system. 












































LOOK FOR THIS SEAR 


estimated that hundreds of thousands 
of consumers hear the programs and 
announcements. 

Billboard advertisements in color, 
one of which is illustrated on this 
page, will appear at strategic points 
to carry the campaign message and 
to persuade the consumer to use the MAN THIS CARD TODAY Your Guarantee 


“Top-Notch” seal as a guide in pur- 


chasing sausage. Six of the products of the 
featured in the campaign are shown ee 

on the billboards. a Tastiest, 
Point-of-Sale Displays ae Hizhest Grade 


Retailers buying “Top Notch” sau- 
sage from participating processors 
are furnished with decalcomanias for 
use on windows, doors or meat dis- 
play cases. They are also furnished 
with the counter display which is il- 
lustrated at the right. 


The counter display offers the COUNTER DISPLAY 
housewife cards which, if mailed to 
association headquarters, will bring 
her a book of sausage recipes. These 
recipe books are also offered to con- 
sumers who listen to campaign radio 
programs. The book contains recipes highest grade sausages made. It is not 
and menus for dinners and luncheons the seal of any one manufacturer—but 
built around “Top-Notch” sausage prod- of all the leading makers in Chicago. 
ucts. Soon every housewife, every sausage 
Selling the Dealer consumer will know the extra taste, 

value and deliciousness in the sausages 
Campaign was announced to Chicago marked with the ‘Top-Notch’ seal. But 


Sausage Made 
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This point-of-sale aid for dealers offers 
shoppers cards with which they can obtain 
a book of sausage recipes. 


meat retailers by a direct mail broad- — it’s up to you... and to every clerk in 
side which has been followed up by in- your store. Tie-in with this gigantic 
tensive personal contact promotion by _ sales promotion.” 
salesmen and driver salesmen of the ‘ — 
participating companies. Campaign Participants 

The broadside explained to dealers The following members of the associ- 


that “‘Top-Notch’ sausage is a new. ation are taking part in the “Top- 
seal of guarantee awarded only the Notch” campaign: 
Richter’s Food Products, Inc.; Stand- 
ard Sausage Co.; Scott-Petersen & Co.; 
Rp wae ac Real Packing Co.; Fuhrman & Forster 
. Co.; Chas. Wetterling & Sons, Inc.; 
e with Confidence Leon’s Sausage Co.; United Butchers 
Packing Co.; Maier & Company; Sara- 
toga Meat Products Co.; Zuegel Pack- 
ing Co.; Fulton Packing Co.; Cornell 
Provision Co., and the Arnold Busch 
Company. 
President A. William Paulin of Rich- 


chairman of the association committee 


OF GUARANTEE in charge of the drive. 


PACKERS ARE MODERNIZING 


Wilson & Co. will erect a new market 
and dressing room building and dock 
at 744 N. Vignen st., Los Angeles, Calif., 
at an estimated cost of $30,000. The 
structure will measure 36 by 76 feet, 
with reinforced concrete basement and 
super-structure of brick and reinforced 
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INTERNATIONALS are ALL-TRUCK 
Trucks...Built for the Hardest Work 
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An International 1'2-ton Model D-30 hauling for the Blackport Commission Co., Grand Rapids, Mich. 


Not a Single Compromise with Passenger Car 
Construction in the Entire International Line 


It’s hard to beat International Trucks for 
sheer good looks... but it’s what lies under- 
neath that really makes the profits for Inter- 
national owners. Every part in these popular 
trucks is made to take all the punishment 
that capacity loads can give it. When you 
buy International ALL-TRUCK construction 
you get a truck built of truck parts to do a 


truck’s work as near perfectly as it can be done. 

Your truck needs can be filled exactly by 
International. In this line of 42 models and 
142 wheelbases you get them all — light- 
delivery units, powerful six-wheelers, and 


every size in between. Every one is built to 


handle your hauling at lowest cost per ton 
or per mile. 


See the nearby International Truck dealer or Company-owned branch for complete information. 


INTERNATIONAL HARVESTER COMPANY 


(Incorporated) 


180 North Michigan Avenue 


INTERNATIONAL TRUCKS 
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ICC CAN REGULATE 
HOURS OF DRIVERS 


AXIMUM hours of service for 

drivers and helpers on packers’ 
trucks which operate interstate can be 
regulated by the Interstate Commerce 
Commission, according to a commission 
order issued last week. The ICC de- 
cided in Ex Parte MC 28 that its juris- 
diction over qualifications and maximum 
hours of service of employes of motor 
carriers extends only to employes whose 
activities affect safety of operation 
and, in the case of private carriers such 
as packers, covers the regulation of 
working hours. 


This means that drivers and helpers 
on a packer’s trucks operated interstate 
may be regulated as to hours of service 
by the Interstate Commerce Commis- 
sion, while other employes of the same 
firm, including mechanics and the driv- 
ers operating on intrastate routes, come 
under the maximum work week provi- 
sions of the wage-hour act. 


Dual Regulation For Some 


The commission did not establish 
maximum hour regulations under its 
order since the investigation was lim- 
ited to determining the dividing line be- 
tween the motor carrier act and the 
wage-hour act. 


Not only will some of the transporta- 
tion department employes of packers be 
under the Interstate Commerce Commis- 
sion regulations regarding maximum 
hours, while others come under the 
wage-hour act, but wage-hour act pro- 
visions relating to minimum wages, re- 
ports, investigations and wage rates 
fixed by industry committees will still 
apply to drivers and helpers otherwise 
under ICC jurisdiction. 

A recent ruling of the wage and hour 
division, U. S. Department of Labor, 
claimed jurisdiction over employes of 
private motor truck operators. The rul- 
ing was made subject to change at a 
later date. 


Considering Regulatory Need 


It is not certain how the commission 
will exercise its regulatory power over 
private carriers since in a current pro- 
ceeding, Ex Parte MC 3, it is engaged 
in determining whether it should estab- 
lish reasonable requirements to promote 
safety of operation, and to that end 
prescribe qualifications and maximum 
hours of service of employes and stand- 
ards of equipment in the case of 
private carriers. 

The National Council of Private Mo- 
tor Truck Operators has challenged the 
power of the commission to establish 
safety rules for private motor truck 
operators, arguing that the motor car- 
rier act did not authorize the commis- 
sion to establish such requirements, or 
that the act was unconstitutional to the 
degree that it did authorize such regula- 
tion. 
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STAMP PLAN WORKING 


Government officials and retail mer- 
chants of Rochester, N. Y., after watch- 
ing the new stamp plan of surplus food 
distribution operate in that city since 
May 16, believe it will prove effective in 
making additional food products avail- 
able to many of those on relief who 
require them and removing certain agri- 
cultural surpluses. 


Products now being distributed at 
Rochester, the first experimental city in 
which the plan is being tested, include 
butter, eggs, dry edible beans, dried 
prunes, oranges, grapefruit, wheat and 
whole wheat flour, and cornmeal. At the 
first of this week, about 5,000 relief 
clients had voluntarily purchased 
stamps and an additional 3,600 clients 
were expected to be participating by 
the week’s end. It is believed that retail 
grocers of Rochester may enjoy a 
weekly sales increase of approximately 
$35,000 above normal when the distribu- 
tion plan is in full swing. 


Under the Rochester plan, relief fam- 
ilies, including WPA workers, are per- 
mitted to purchase up to $1.50 worth of 
orange stamps per family member 
weekly, with which they receive blue 
surplus stamps in half the amount. 
Orange stamps may be used for any 
type of food product, with a few excep- 
tions, but blue stamps must be utilized 
solely for purchasing products on sur- 
plus list. Stamps are being redeemed 
by the federal government. 


Possibility that grocers will be willing 


to trim profit margins in response to 
the increased volume of trade produced 
by the plan is seen in the reduced prices 
already effective on several of the sur- 
plus items. Cornmeal has dropped from 
30 to 16c for five lbs.; butter, a cent per 
lb., and beans 2c. Increased turnover 
is reported for most other grocery prod- 
ucts, including non-surplus varieties. 





MORE LIVESTOCK BY TRUCK 


Number of livestock marketed by 
truck at 13 large market centers during 
April was well above April, 1938, and 
for the first four months of 1939 the 
number was greater than in like periods 
one and two years ago. 


April receipts of each class of live- 
stock at Chicago, Kansas City, Omaha, 
St. Louis, St. Joseph, Sioux City, St. 
Paul, Indianapolis, Cincinnati, Milwau- 
kee, Ft. Worth, Oklahoma City and 
— with comparisons, were as fol- 
ows: 





April Cattle Calves Hogs Sheep 
See 69,640 180,456 1,099,507 451,553 
GEE evesioscen 431,011 218,836 885,022 286,04 
1937 475,142 195,371 865,711 214,070 
are 420,616 198,005 781,598 281,140 
BO neecoeeue 442,377 188,455 1,276,148 188,409 


Total marketings by truck for the 
first four months of 1939, 1938 and 1937 
were as follows: 


1939 1938 1937 


1,770,064 
5 460 
8,856,274 
1,144,997 


Cattle 
Calves 
Hogs 
Sheep 


cesceceescoces 4,266,418 
ee ccccccvccns 1,303,693 
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MAXIMUM PROTECTION at MINIMUM COST 





Low Cost Ice and 
salt refrigeration 
with positive air 


circulation. 


In six man-hours you can convert your truck or trailer into a traveling cold 
storage plant - get uniform cooling in 40 minutes - conserve pay-load space - 
protect meats against sweating, slime formation, shrinkage or wasteful trim- 
ming as well as against dirt or ice water contamination. Coldjet gives maxi- 
mum refrigeration efficiency at lowest possible investment and operating costs, 
and is easily transferred from one truck to another. 


WRITE FOR THE FACTS, TODAY 





DROMGOLD and GLENN 


1420 McCormick Bidg. 
Chicago, Illinois 
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Ham Boiler Corporation 


Weigh 


the 


Individual features of design and 
construction should interest you 
only because of the advantages they 
offer and the contributions they 
make toward profit. 


Naturally, we feel proud of the ad- 
vancements we have made in the 
production of ham retainers. Every 
Adelmann feature is an exclusive 
development. Every Adelmann de- 
velopment has a definite bearing on 
the fine results that are obtained. 
And it is results that count when 
you're buying ham boilers. 


That’s the way all ham boilers 
should be judged—on the basis of 
results! What will be the quality 
and flavor of the product? How 
much shrink while cooking? Will 
hams have good shape and fine ap- 
pearance? How long will the re- 
tainer last? Is it simple to use and 
easy to clean? Is the manufacturer 
reliable? 


Results 


get the true measure of ham retainer value! 


Get the answers to these questions 
before you buy—judge your retain- 
ers on the basis of RESULTS. 
When you’re through—you’ll be 
following the lead of the big fellows 
and buying Adelmann—“‘The Kind 
Your Ham Makers Prefer.” 









NIROSTA 
(Stainless) 
STEEL BOILER 











Write for new free book—““The Modern Method”’ 


Office and Factory, Port Chester, New York 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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Italian Sausage 


Italian neighborhoods provide a good 
market for such meat products as dry 
sausage and prosciutto, but there are 
other Italian sausages which can be sold 
there as well. One of these was de- 
scribed on page 37 of THE NATIONAL 
PROVISIONER of February 18. Others in- 
clude a “hot” type sausage and pork 
sausage. An Eastern processor writes 
as follows: 

Editor THE 

Some time ago you published a formula for an 
Italian ‘‘hot’’ 
formula? 
pork 


NATIONAL PROVISIONER: 


sausage. Can you give us this 
We understand that there is an Italian 
sausage and we like to have some 


information about this product. 


“HOT” SAUSAGE 


A good formula for this product re- 
quires: 


would 


60 lbs. sinewless beef 
20 lbs. lean pork trimmings 
20 lbs. regular pork trimmings 

Grind meat through 1-in. plate and 
mix with following: 

1 No. 3 can pimientos, juice and all, 
chopped to paste 

14 lbs. ground chili pepper 

1 lb. paprika. 

If the meat is fresh, add 2 lbs. salt as 
well as following seasoning ingredients; 
if cured, add only: 

1 os. 
2 OZ. 
1 oz. 
2 oz. 


ground caraway 
coriander 
celery 

nutmeg 

Many sausage manufacturers have 
found it convenient to use ready-pre- 
pared seasonings or specially-prepared 
seasonings, manufactured by -rep- 
utable firms, in making their sausage 
products. Such seasonings also insure 
that each batch of sausage will 
flavored like other batches. 

Mix all material thoroughly and run 
through 320-, %44- or %-in. plate. Stuff 
in hog casings and link six to pound. 
Cook at 165 to 170 degs. for 30 minutes, 
or until inside temperature of sausage 
reaches 145 degs. or higher. This sau- 
sage can be smoked for 30 minutes in a 
cold smoke immediately after it is 
stuffed. 


as 


be 


PORK SAUSAGE 
Italian pork sausage is cut more finely 
than the American product and is 
seasoned more highly. The following 
meats are used: 
70 lbs. lean pork trimmings 
30 lbs. back fat trimmings 
The meat is chopped medium fine, 
not too long, in silent cutter and put in 
mixer. Following seasoning and curing 
ingredients, dissolved in 1 gal. of ice 
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water, are added and mixed with meats: 


2% Ibs. salt 

1% oz. sodium nitrate 

4 oz. sugar 

6 oz. ground white pepper 
2 oz. ground coriander 

1 oz. paprika 

l% oz. garlic flour 

2 oz. nutmeg. 


Meat is stuffed in medium hog cas- 
ings. Link sausage 4% in. long and 
hang on smokesticks to dry. When dry, 
put in cooler at 40 degs. and hold until 
packed. This product should not be 
packed in cartons until just before 
shipping and should be made fresh 
every day. 


FROZEN COOKED MEATS 


A number of meat items are among 
the fresh, quick frozen, cooked foods 
which are now being packed by a new 
process and sold on the Pacific Coast. 
The cooked-frozen foods are being dis- 
tributed in the San Francisco area by 





Does Your Sausage 
Suffer from 


“GREEN CENTER?” 
The New Book 


SAUSAGE 
AND MEAT 
SPECIALTIES 


devotes an entire chapter to “Sau- 
sage Trouble-Shooting.” Tells you 
how to track down to the source 
such dollar-stealing defects as Chill 
Ring, Sour Casings, Green Spots, 
Pink Center, Air Pockets, etc. 


Nineteen other chapters highlight 
refrigeration and air conditioning, 
plant operations, plant layout, and 
dry sausage. Order your copy now. 


The National Provisioner 
407 So. Dearborn St. Chicago, II. 


Enclosed is check or money order for $5.00 
for copy of “Sausage and Meat Specialties’’ 


Peer reer ce ey Tre Terr ey 


Street 











Harvey’s Frozen Foods of Burlingame, 
Calif. 

Prepared under supervision of Har- 
vey A. Striplin, chemist and chef, by a 
process of his own development which 
“suspends” cooked foods so that they 
can be reheated and served, the foods 
are reported to retain same appearance, 
flavor and texture as when originally 
cooked. Some of the meat and poultry 
products included in the company’s line 
are Swiss steak, beef stew, Manhattan 
steak, Spanish meat balls, lamb stew 
with fresh garden peas, filet mignon 
steak, barbecued beef, French lamb 
chops, fresh creamed chicken, roast 
chicken and roast turkey. 

After being cooked and reduced to 
room temperature, the products are 
hand-packed in pint-size waxed cartons 
and wrapped with transparent cellulose. 
They are then sharp frozen at a tem- 
perature of minus 20 degs. F. Freezing 
period varies from one to two hours, 
after which the foods are placed in cold 
storage. Enthusiastic consumer accep- 
tance at the Golden Gate International 
Exposition and numerous retail outlets 
throughout the San Francisco district 
is reported. 


STANDARD FORMULAS 


Sausage and loaf formulas vary con- 
siderably from packer to packer; the in- 
dividual processor may even have a 
number of formulas for turning out 
product which he sells under the same 
name. A Midwestern sausage manufac- 
turer writes: 

Editor THE NATIONAL PROVISIONER: 
standard or commonly-used meat 
If so, I should 


Is there a 
formula for making minced ham? 
like to obtain it. 


There is no standard formula for 
making minced ham. Any of the follow- 
ing formulas (or dozens of others) may 
be used if the right materials are avail- 
able. All formulas are on a 100-lb. batch 
basis: 

One calls 

80 lbs. 
20 lbs. 
Another: 
75 lbs. 
12 lbs. 
13 lbs. 
Another: 
60 lbs. 


for: 
lean pork trimmings 
pork cheek meat 


cured lean pork trimmings 
back fat trimmings 
cured beef chucks 


beef trimmings 
35 lbs. pork trimmings 
5 lbs. pork back fat 

And another: 
25 lbs. lean pork trimmings 
25 lbs. regular pork trimmings 
50 lbs. beef trimmings 
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HIGHER 


STANDARD OF QUALITY 


with 


4 BRINE-MAKING SAVINGS 


Aleck Brooks, Inc., of 643 Brook Avenue, New 
York, N. Y., uses Lixate Brine from the installation 
pictured at right, in the packing of meat specialties 
with a wide reputation for quality. 


Better brine is bound to create a higher standard of quality in 
meats you pack. Lixate Brine is better brine. It is clean and 
crystal clear—no trace of turbidity. It is not only bacteriologi- 
cally clean, but also exceeds even the high standard for chemi- 
cal purity set by food packing authorities. It is a fully saturated 
brine, quickly and easily diluted to any desired salometer 
strength by simple gauge marks in the storage tank—provid- 
ing closer control over curing brine and pumping pickle. 


With all this increase in brine quality, you make at least 
four important savings. The Lixate Process is wholly auto- 
matic once the salt is placed in the hopper. (See diagram 
below.) Automatic operation saves labor costs for handling 
salt, making brine, and distributing brine throughout the 
plant. In addition, packers report savings up to 10% and 20% 
in amount of salt used. 


Beyond this are still other advantages. The Lixate Process 
makes this superior brine from economical Rock Salt. Brine 





AUTOMATIC SAVINGS 


A 
The recommended grade of ania A 
Rock Salt is placed in the a 
hopper. Salt flows by gravity to Mt ‘a 
the Lixator. Fresh water enters 4 = 


through a spray nozzle, dis- 


solves the salt, becomes fully c | fetes 
saturated brine which is self- ne 

filtered, and flows upward tL 
through the collecting chamber 
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to a discharge pipe. Automatic cnamaen || | 4 
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control of brine output controls } rT 6 
ye | |orain ATER | 

the whole operation for auto- i [| || 
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is always on hand at the turn of a tap—no waits or delays to 
interrupt operating schedules. The Lixate Process, being 
wholly self-contained, improves standards of cleanliness 
throughout the plant. Write today for a copy of The Lixate 
Book. It pictures and describes Lixate installations in large 
plants and small ones, from Maine to the Gulf, and from 
Omaha to the Atlantic. If you prefer, a Lixate Engineer will 
call and show you how much you can save right in your own 
plant with this modern method for making brine. 


SALT FOR EVERY MEAT PACKING PURPOSE 


The Lixate Process is sponsored by International Salt Company, Inc., 
producer of every type and grade of salt required in industry, agri- 
culture and the home. The International Salt Research Laboratory, 
which developed The Lixate Process, has a wide store of knowledge 
about uses of salt and salt brine. International’s knowledge and expe- 
rience are freely offered through the International Salt Advisory 
Service, to all who use salt in industry. You are invited to submit, 
wholly without cost or obligation, any problem you may have about 
the use of salt or salt brine in your business. 


2h: LIXATE 


REG. U. 8. PAT. OFF. 


FOR MAKING BRINE 


INTERNATIONAL SALT CO., INC. 
SCRANTON, PA. NEW YORK, N.Y. 


SALES OFFICES: Buffalo, N.Y. * Philadelphia, Pa. + Boston, Mass. ¢ Baltimore, 
Md. «¢ Pittsburgh, Pa. « Newark, N. J. © New York, N.Y. © Richmond, Va. 
Atlanta,Ga. * NewOrleans,La. © Cincinnati,Obio «* St. Louis, Mo. 
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UNIT COOLERS 
FOR CHILLING 


By C. T. BAKER* 


WAS much interested in the article 

“Unit Coolers Desirable for Chilling 
Carcasses,” published in the March 4 
issue of THE NATIONAL PROVISIONER. 
Such units, when properly fitted to the 
requirements, unquestionably afford a 
most satisfactory method of supplying 
refrigeration in cattle and hog chill 
rooms. 

It is important, of course, that units 
be designed to meet the local conditions 
of such installations. Fortunately, unit 
cooler manufacturers have developed a 
wide range of sizes and capacities and 
have made it a comparatively simple and 
easy matter to select units which may 
be fitted successfully to a wide range of 
requirements, including those of both 
large and small packinghouses. 

About two years ago I installed unit 
coolers in the hog and beef chill rooms 
of a meat packing plant. This installa- 
tion has not only given very satisfactory 
results, but reduced materially the cost 
of building construction because it re- 
quired less head room. Certain auxiliary 
equipment was supplied with each of 
these units for easy maintenance of 
uniform air conditions. 


Unit Size and Operation 


It was specified that each of the unit 
coolers installed in this instance should 
have a basic rating of not less than 
6,240 B.t.u. per hour per degree differ- 
ence between room temperature and 
temperature of evaporating ammonia. 
Evaporating pressure to be maintained 
in units was 3114 lbs., corresponding to 
a temperature of 18% degs. F. Thus, 
with a room temperature of 32 degs. F., 
there occurs 4 temperature difference of 
13% degs. between the evaporating 
ammonia Bei the room air. 

Minimum fan requirements for each 
of these units were specified to be 8,520 
cu. ft. per minute. In order to maintain 
a constant evaporating pressure on the 
units, each was equipped with a back 
pressure valve. This was guaranteed 
to maintain automatically a constant 
pressure on the evaporating coils, re- 
gardless of the variation in suction pres- 
sure at the compressors. 

Thus it is possible to maintain at all 
times the desired evaporating pressure 





*Mr. Baker is a consulting refrigerating and air 
conditioning engineer and has had wide experience 
in the design and installation of refrigerating sys- 
tems in meat packing and other industries. 
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on the coils and up to the inlet side of 
the back pressure valve, regardless of 
variation in pressure on the outlet side 
of this valve, which, of course, is always 
lower than pressure in the coils of the 
unit. In many instances it is advisable 
to place a similar valve on suction out- 
let of cooler to prevent continued cooling 
by evaporation of liquid in the coils 
after the thermostat has closed the 
liquid supply to these coils. 


Each of the units is equipped with a 
brine pump for circulating brine to the 
spray nozzles located above the cooling 
coils. Brine eliminator prevents escape 
of brine with the air. Air outlets from 
unit are extended high enough to deliver 
chilled air above the suspended car- 
casses, which are carried on rails 11 ft. 
above floor level. 


Shrink Loss Small 


An ammonia pressure gauge is in- 
stalled between back pressure valve and 
cooler so that it is possible to know at 
any time just what the evaporating 
pressure is and to assist in adjusting the 
valve for changing the evaporating 
pressure if this should be desirable. 

These units handle sufficient air to 
hold the temperature change throughout 
the chill rooms to about 7 degs. F. Under 
this condition, there is no difficulty in 
maintaining safe relative humidities. 
In consequence, loss of carcass weight 
due to evaporation has been held within 
very satisfactory limits. 

Unquestionably, unit coolers for chill- 
ing hogs and cattle prove highly satis- 
factory when, as has been outlined in 
this article, they are correctly fitted to 
conditions and are properly operated. 


mn 


Bt 





Meat CO. Research 
By W. L. MALLMANN, Ph. D.* 


Two big problems in the meat pack- 
ing industry involve shrinkage losses 
and spoilage. Control of shrinkage by 
introduction of high humidities into 
meat storage coolers is invariably fol- 
lowed by increased mold growth. With 
the aim of getting the beneficial effect 
of higher relative humidities than are 
now possible and, at the same time, re- 
straining the growth of mold, investiga- 
tional work has been undertaken on sig- 
nificance of carbon dioxide as a mold 
retarder. 


Prevention of spoilage through use of 
a non-toxic gas such as carbon dioxide 
has been used in England, but under 
conditions sufficiently different from 
conventional American practice to 
necessitate a complete review of the 
entire subject. Conceivably, optimum 
concentration of gas will vary with the 
type of organism and with character 
of foodstuff to be preserved. Research 
in this field has not previously been 
possible due to a lack of automatic con- 
trol devices, which are now available. 


The writer has had one of these con- 
trols in operation for over a year and 
has been able to maintain gas con- 
centrations with a variation of less than 
1 per cent. By use of such a device it 
has been possible to study the effect of 
various concentrations of carbon dioxide 
on micro-organisms causing meat spoil- 
age. 

The objective of the work, which has 
been in progress at this laboratory for 
the past year, has been to determine 


*Michigan Agricultural Experimental Station. 


Nia 


HOG CHILL ROOM EQUIPPED WITH UNIT COOLERS 


These machines give highly satisfactory results in this service when properly designed 
for the particular conditions and correctly operated. 
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influence of various gas concentrations 
on pure cultures of micro-organisms 
that are responsible for meat spoilage. 
Pure cultures have been used, as it is 
the writer’s belief that such laboratory 
studies will show accurately the mini- 
mum concentrations of gas needed to 
suppress microbial activity for various 
temperatures. 

Our studies, which have been largely 
of a preliminary nature, show that we 
are able to maintain successfully uni- 
form concentrations of carbon dioxide 
and that uniform concentrations are 
necessary for maximum efficiency for 
inhibiting microbial activity. In order to 
use minimum gas concentrations, a pre- 
scription formula involving relative 
humidity, temperature and gas con- 
centration is necessary. Such informa- 
tion will eliminate costly practical tests 
to arrive at proper gas concentrations 
and will yield fundamental data for 
practical commercial applications. 

Data secured from our preliminary 
surveys indicates that our research 
project on carbon dioxide should be en- 
larged to include more trained workers, 
and more refrigeration and gas control 
equipment. Simultaneously, commercial 
tests should be made for both storage 
and transportation of meat and meat 
products. 

Research which is in progress is 
being conducted with assistance of sub- 
scribers to the Carbon Dioxide Project. 

The writer is more convinced as our 
studies progress, that beneficial results 
are in the offing for both the storage 


and transportation of various meat 
products when optimum gas concentra- 
tions, temperatures and humidities are 
established. 


MACHINERY STANDARDS 


Refrigerating machinery standards, 
supplementing equipment standards 
published in 1938 by the Refrigerating 
Machinery Association, were announced 
following the meeting of the association 
in Hot Springs, Va., during the week 
of May 15. Under the title “Equipment 
Standards Supplement ‘A’,” this 14- 
page addition lists its contents as: 


Base Specifications for Self-Contained 
Ammonia Units. 

Ammonia Brine Cooler Ratings, show- 
ing basic heat transfer curves as a func- 
tion of brine velocity, mean temperature 
difference, brine temperature, and brine 
concentration. A tabulation of the prop- 
erties of calcium chloride brine and 
other general information are included. 


Freon-12 Mains, showing tonnage 
allowances for various line sizes and 
operating conditions in Freon-12 suc- 
tion, discharge, and liquid lines. 

Standard Nomenclature for Recipro- 
cating Compressors. 

Informative tables and charts are in- 
cluded to amplify the text of the vari- 
ous sections. Copies of the new stand- 
ards are available at the association’s 
offices, Southern bldg., Washington, 
D. C. Single copies are priced at 25c. 


Here's a Sure Way to 


It is a well-known fact that loss of firm- 
ness and fresh appearance, as well as 
spoilage from mold and slime, are caused 
by changing temperatures... usually 
occurring in transit between your coolers 


and your dealers. 


Batchelder & Sugder Company, im 
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PACKER AND FOOD STOCKS 


Price ranges of listed stocks, May 31, 
1939, or nearest previous date, are re- 
ported as follows: 

Sales. High. Low. — Close. — 
Week ended May May 
May 31. —May 31.— 31. 24. 


Amal. Leather. 300 1% 1% 1% 1% 
eS ee 400 16 16 16 13% 
Amer. H. & L. 2,500 4% 414 4% 414 
Do. Pfd. .... 1,200 35% 35 35% 33 
Amer. Stores... 1,700 11% 11% 11% 11% 
Armour IIL... 4,400 4% 4 4 4 
Do. Pr. Pfd.. 300 «436% 36% 36% 36 
ee: ee wae i wait ee ‘ 50 
Do. Del. Pfd. 500 100 100 100 99% 
Beechnut Pack. .... ..- eee ewe 115 
Bohack, H. ©... ..c2 oss ove ae 2 
i Cn ates  enen. wee one owe 19% 
Chick. Co. Oil. 200 ll 11 1l 10% 
Childs Co. .... 900 11 1l ll 10% 
Cudahy Pack... 100 11% 11% 11% 11% 
a DO cee 30. «OB 51 51 51 
First Nat. Strs. 1,500 46% 46 46 457% 
Gen. Foods ... 7,800 45 44% 45 44 
ae, See 100 115% 1154 1154 4115% 
Glidden Co. .. 2,300 8 17% 17% 17% 
Pe ee case Leees an ° ave 34 
Gobel Co. ..... 1,400 3% 3% 3% 3% 
Gh SOP Set POR. 205 sas ose ees 129 
De. New ..<- 850 100 98 99 91 
Mewes, G. B.. secs cee ees ees 24% 
Hygrade Food . 200 1% 1% 1% 1% 
Kroger G. & B. 6,500 25% 25% 25% 25% 
Libby MeNeill. 300 4% 4% 45, 454 
Mickelberry Co. 350 3% 3% 33, 3% 
ym. €& Hw. Pe... 20 2% 2% 2% 3 
Morrell & Co.. ° . ° 33 
Nat. Tea ..... osha sae eos eee 3 
Proc. & Gamb. 6,500 57% 57 57% 5614 
ie; Pe cece 290 116% 116% 116% 114% 
Rete POG. «ce cuse . ein - 27 
Safeway Strs..10,600 40% 39% 4014 40 
Do. 5% Pfd.. 80 99 99 99 100 
Do. 6% Pfd.. 320 110 110 110 109% 
Do. 7% Pfd.. 110 115% 115 115% 113% 
BURT BEOPER 2c cece ccc one + 1% 
Swift & Co.... 2,500 18% 18 18% 18 
me. Beth ... 1,70 27% 27 27 27 


Trunz Pork ... 


U. S. Leather.. 300 4% 4% 4% 4 
er Seepeeg <a 7 7% 7% 
Do. Pr. Pfd.. 100 46 46 46 61% 

Wesson Oil.... 200 20% 20% 20% 220% 
DNS cn, och. arc aes Pike 61 

Wilson & Co... 3,700 3% 3% 3%, 3% 
Do. Pfd. .... 800 37% 37% B7 iy 

United Stk. Yds. 200 2% 2 24 
Do. Pfd. .... 1,000 6% 6% 6% 





GET RID OF SPOILAGE LOSSES 


OU can get rid of spoilage losses, de- 

liver your meats in better condition, 
and better satisfy your customers, by 
making all deliveries in modern Robbins 
& Burke Refrigerator Bodies. 


Robbins & Burke Bodies keep your meats 
at the proper temperature during deliv- 
ery. This not only eliminates spoilage loss- 
es... it also makes it possible to lengthen 
your routes and speed up deliveries. 


Twenty years of refrigerator body experi- 
ence assure you of time and money-sav- 
ing features in Robbins & Burke bodies 
especially designed for the needs of meat 
packers. You just can’t afford not to look 
into the many advantages of Robbins & 


Burke refrigerator bodies. 


am. 


“om P 
os. 
CAPYat 3000 


Investigate. Write today for 


Meat Body Folder 


ROBBINS & BURKE 


REFRIGERATOR BODIES 


Help you Increase Sales and Cut Costs 
35 Landsdowne Street, Cambridge, Mass. 
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NON-CORRODING PICKLE 
SCALE 


A ham pickle percentage scale, de- 
signed and constructed to eliminate 
rapid deterioration in use and to reduce 
materially the maintenance and replace- 
ment expense resulting from salt 
damage, has been announced by the 
Griffith Laboratories, Chicago, and will 
be placed on the market in the very near 
future. 

The outstanding feature of this scale 
is that all parts, including all bolts, 
screws, nuts, rivets, ete., and excepting 
only lead counterweights and dial card, 
are constructed of either 18-8M stain- 
less steel or Monel metal. Not an ounce 
of brass, cast iron or ordinary steel is 
used. 

Executives of the Griffith Laborator- 
ies have long believed that the use of 
non-corroding metals throughout the 
pickle percentage scale is the answer to 
the rust problem. However, the many 
and difficult production problems en- 
countered in preparing to manufacture 
such an instrument required time for 
their solution. Dies used to stamp out 
the various parts from ordinary steel 
are unsuitable for working the harder 
and less ductile stainless steel and Monel 
metal. Therefore, new dies had to be 
designed and built. 

Shaping, forming and machining pro- 
cedures for the 300 parts making up 
the scale had to be perfected, and 
sources of supply had to be found for 
the various shapes and grades of stock. 
However, perseverance and careful 
planning and much study and experi- 
menting finally overcame all the diffi- 
culties. The scale is now in regular pro- 
duction and is being turned out in 
quantities large enough to meet 
promptly the demand expected for it. 

The scale resembles its predecessor in 
general appearance. However, small but 
important improvements in design have 
been made to decrease further the likeli- 
hood of brine and cleaning compounds 
finding their way into working parts. 
The splash shield, a prominent detail in 
the earlier design, is retained in im- 
proved form in the new model. Platform 
has turned-down edges which overlap 
base on all sides for a considerable dis- 
tance. Cups are placed around platform 
legs. These overlap smaller cups on the 
scale base. Similar or equally effective 
methods are employed at other points 
where brine might find its way into 
weighing mechanism. 

This 100 per cent stainless steel and 
Monel scale is shown in the accompany- 
ing illustration. A polished finish is 
used; there is no paint, varnish or 
enamel on any surface. The simple, ef- 
fective and accurate percentage calcu- 


DESIGNED TO STAND UP 


Ham pickle percentage scale which is con- 

structed entirely of stainless steel and 

Monel metal to eliminate corrosion dam- 

age and reduce the expense of maintenance 
and replacements. 


lating mechanism is retained in the de- 
sign. 

This mechanism consists of two caleu- 
lating needles, one of which is brought 
into register with the weight needle 
after the ham is on the scale by turning 
the knob at front of scale case. The 
second percentage calculating needle 
shows weight the ham should have after 
the proper percentage of pickle has 
been pumped into it. A simple adjust- 
ment is provided to indicate 8, 10, 12 and 
16 per cent of pickle, figured on the 
green weight of the ham. 

It has been the practice in some meat 
packing plants to remove pickle per- 
centage scales from the curing cellar 
each night in the effort to reduce brine 
corrosion. Griffith executives believe 
this handling has been responsible for 
much damage, and, in some cases, prob- 
ably more than would have resulted had 
the scales remained permanently in their 
working positions. There will be no 
reason for removing the new scale from 
the pickle cellar, it is pointed out. Pocket 
scale tables, blue prints of which can be 
obtained from Griffith Laboratories, are 
being recommended for use with scale. 


SUMMER OPPORTUNITIES 


With hot weather just around the 
corner, packers and sausage manu- 
facturers planning production of ready- 
to-eat specialties might find it worth 
while to consider the volume possibili- 
ties in meat loaves and cuts which can 
be served cold or warmed up as the 
main dish for luncheon or dinner. 

Not only are there possibilities in a 
quality loaf, produced in a size suitable 
for the average family and advertised 
and promoted as an entree rather than 
a slicing specialty, but the processor 
might also find it profitable to investi- 
gate uses for various cuts or combina- 
tions of meats. 

Pork shoulders, veal shoulders, mut- 
ton, combinations of fresh and cured 
pork trimmings and other meats can be 
used to good advantage in production 


SPECIALTIES FROM CUTS 


Press shown here is used for forming hams 

for canning and can also be used in making 

specialties from cuts such as pork and veal 
shoulders, mutton, and trimmings 


of family-size, main-dish 
with hot weather appeal. 
Press used to produce these and other 
specialties has found ready acceptance 
among ham canners, but packers and 
sausage manufacturers seem to have 
largely overlooked its possibilities for 
production of attractive, readily-salable 


specialties 


(Continued on page 34.) 
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West CARROLLTON 


GENUINE VEGETABLE PARCHMENT~ 


for Wrapping Butter 
and Creamery Products— 
Meats, Poultry, Liners for 
Boxes and Barrels. 

Insoluble — Odorless. 


WEST CARROLLTON PARCHMENT CO. 
West Carrollton, Ohio 




















Send us samples of your cartons 


NEW SAVING 


... in your 
LARD or SHORTENING 
DEPARTMENT? 


Here are TWO WAYS to realize 
your objective. 


. SET UP your lard or shorten- 
ing cartons with this PETERS JUNIOR 
CARTON FORMING AND LINING 
MACHINE at speeds of 30-40 per minute, 
with one operator. 


z, CLOSE your lard or shorten- 
ing cartons with this PETERS JUNIOR 
CARTON FOLDING AND CLOSING 
MACHINE at speeds of 30-40 per minute, 
requiring no operator. 


If greater production is required, we can 
furnish SENIOR Model equipment to 
operate at speeds up to 60 cartons per 
minute. 


or advise their sizes. We will be pleased 


to recommend the most economical and efficient machines to meet 


requirements. 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. 
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Chicago, Ill. 








NUCHAR, added to the rendering vessel with sweet 
pickle and dry salt trimmings, produces a quality spar- 
kling white lard that is sweet, stable and odorless. Nuchar 
Activated Carbon adsorbs all curing materials, thus pre- 
venting off color and flavor. 


INDUSTRIAL CHEMICAL SALES 


DIVISION WEST VIRGINIA PULP & PAPER COMPANY 


230 Park Avenue - - New York 


CHICAGO PHILADELPHIA CLEVELAND 
205 W. Wacker Drive 1322 Widener Bidg 417 Schohield Bidg 





The National Provisioner—June 3, 1939 











Pork and Lard Markets 


ARD futures worked lower in the Chi- 
cago market during the past week, 
declining on Thursday to close 15 to 
17% points under the preceding Friday. 
Lard was firm last weekend on scat- 
tered buying and moderate offerings. 
The market had an easy tone Monday; 
trade was light and there were hedging 
sales by warehouse interests. Scattered 
buying influenced by strength in grains 
brought a limited advance at midweek 
but this was wiped out by local selling 
based on liberal hog receipts. Lard was 
under pressure of packer hedging sales 
Thursday; commission house demand 
was confined to resting orders in Sep- 
tember and October and prices were 
down 7% to 10 points. 

On Thursday, cash lard was quoted 
at 6.35 nominal; loose, 5.65, and refined 
in tierces, 7%c. Seven tanks loose lard 
sold during Thursday session of Board 
of Trade. 

Trade at New York was satisfactory 
and the market was steady. Prime 
western was quoted at 6.85@6.95c; mid- 
dle western, 6.85@6.95c; New York City 
in tierces, 65¢c, tubs, 6% @6%c; refined 
continent, 6%@6%c; South America, 
6% @7 7c; Brazil kegs, 7@7%c; shorten- 
ing in carlots, 8%c, smaller lots, 9c. 


Hocs 


Hog prices at Chicago showed little 
change this week. Because of the holi- 
day, receipts were smaller for the first 
four days than in the like period last 
week, totaling only 58,750 head com- 
pared with 67,834 a week ago, but were 
still above receipts of 50,336 head in the 
comparable 1938 period. High top for 
the week was $6.95, paid on Monday and 
Wednesday; Thursday’s top was $6.90 
and prices on that day were generally 
5@10c under those of the preceding 
Friday. Average hog weight was be- 
tween 250 and 255 lbs. 


EXPORTS 


On Thursday at Liverpool, spot lard 
was quoted at 35s 9d; A. C. hams, 90s, 
and Canadian A. C. hams, 98s.. North 
American lard exports for week ended 
May 27 totaled 5,003,000 lbs. 


CARLOT TRADING 


Demand for green joints was again 
brisk during the past week and there 
was considerable carlot activity in 
skinned hams and picnics, especially 
business which developed after the holi- 
day. While the light side was favored, 
heavy product also benefited from the 
situation and some cured product shared 
in the resulting advance. Offerings of 
regular hams were very meager which 
restricted trade; light green regulars 
were up %c and 14/16 sold at %c ad- 
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vance. Buyers were not inclined to bid 
up regulars in absence of offerings. 
Green boiling hams advanced 4&@%ce 
and S. P. boilers %@*ec. There was a 
heavy movement of green skinned hams 
at midweek and on Thursday sellers had 
raised their prices on 12/14 to 18/20 by 
%@*ec; light and medium green 
skinned were %@%c over last Friday 
with 14/16 up 1c at 17%c. S. P. skinned 
hams quoted %@*%c higher with con- 
siderable trading late this week. 

Light green picnics were active and 
advanced %c on the week. There was 
heavy trade in 6/8 green for delivery 
over next few weeks. Heavy green and 
S. P. pienics were unchanged. Frozen 
green seedless bellies were firmer with 
several sales at the list and 8/10 moving 
at 11%, or %c advance. D. S. clear 
bellies were steady with some activity 
on heavy end; most medium and heavy 
averages were available at list but sup- 
ply of 40/50 was limited after trade 
early in week. There was fair business 
in D. S. fat backs last weekend and 
prices were unchanged with low bids 
declined. 


FRESH PORK 


The fresh pork market was dull this 
week as hot weather put a damper on 
demand and the hog supply was large. 
Some product was being carried over 
toward the close of the week. Loins 
were 4c lower with heavies uneven 
and moving slowly. Boston butts were 
steady at 13c and were moving fairly 
well; offerings of boneless butts were 
rather small. 


BARRELED PORK 


Barreled pork prices were unchanged 
at Chicago this week except for brisket 
pork which was 50c lower at $18.50 
nominal. Car 80/100 fat back pork sold 
at market and mixed car of 50/60, 60/70, 
70/80 fat back pork and 25/35 short 
cut clear sold at $13.50, $12.50, $12.00 
and $13.00 f.o.b. Chicago, prompt. At 
New York, mess was quoted at $20.87 
per barrel and family at $17.75. 


SAUSAGE MATERIALS 


Regular fresh pork trimmings had a 
dull tone and were quoted Thursday at 
6% @7c, or %4c under preceding Friday. 
Lean trimmings moved fairly well at 
unchanged prices. 

(See page 37 for later markets.) 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended May 27, 1939, were: 
Week Previous Same 
May 27. Week. Time '38. 
Cured Meats, Ibs...16,498,000 13,602,000 16,549,000 
Fresh Meats, Ibs..49,640,000 46,422,000 54,157,000 
RAN, Gs scceeces 2,989,000 2,219,000 2,122,000 


STOCHS OF MEAT AND 
LARD RISE IN MAY 


TOCKS of meat and lard increased 

at the principal packing centers dur- 
ing May, in keeping with the marked 
increase in hog slaughter during the 
month. 

Lard stocks gained a little over 6 mil- 
lion lbs. during May and on June 1 
were only about 7% million lbs. above 
the corresponding date last year. 

In the table of meat and lard on hand 
on June 1, 1939, here shown, stocks for 
only six markets are reported. Figures 
for May 1 also cover only six markets. 
However, those of June 1, 1938, are for 
the seven markets, including Omaha 
which is omitted from the later figures. 

June1,'39a May 1,'39a June1,’'38b 
Ibs. Ibs. Ibs. 


99,030,485 106,430,217 


a 
D. S. meats.. 30,463,295 27,684,788 26, rik 335 
Other cut meats. 16,057,778 15,355,467 16,4 80,826 
Total all meats.146,457,778 142, 070,740 1 ist, 878 


1 
S. P. meats.. 99,936,705 


P. &. Mtd...20. 82/414'206 76,067, 
Other lard ..... 11,294,384 11,451,271 10,594,031 
Total lard ..... 93,708,590 87, 518,337 86,205,533 
8. F a asp 
REND sccescer 13,404,786 12,500,198 17,519,420 

S. ‘xine 

hams ........ 36,110,776 37,796,406 37,568,695 
8S. P. bellies.... 41,226,269 * boy "494 40,371,040 
S. P. pienics.... 9,054,874 54,387 10,860,062 
D. S. bellies.... 21,075,855 17881 82 16,769,289 
D. S. fat backs. 8,635,440 8,935,967 8,822,178 





‘a’'—Not including Omaha. 
‘*b’’—Includes Omaha. 


PORK AND LARD EXPORTS 


Exports of pork and lard from the 
United States during April were well 
above those of a year ago but imports 
for the month were large and only 
about 2,500,000 Ibs. under exports. Dur- 
ing the first four months of 1939, pork 
exports totaled 35,613,000 Ibs. and im- 
ports amounted to 18,064,000 Ibs., ac- 
cording to the U. S. Department of 
Agriculture. Lard export volume con- 
tinues well above that of recent years, 
totaling 17,531,000 lbs. in April against 
15,508,000 Ibs. in April a year ago and 
16,069,000 for the 5-year April average. 
During the first four months of 1939, 
lard exports amounted to 92,692,000 
Ibs. This was 44,000,000 lbs. more than 
in the like 1938 period. 


U. S. MEATS TO CANADA 


Apr. 1939, Apr. 1938, 
Ibs. Ibs. 

BOO. o.0108055064e shen sceetacwe 597 26 
Bacon and BAM. ...c.sccecees 5,931 1,352 
a re 205,728 
Mutton and lamb............. 5 rr rey 
Camas GHA occccsivcveevecs 4,297 4,569 
RE Ua bears bs tab eeaenge es 60,030 387 
Lard compound .............. 4,725 2,637 





Hog Cut-Out Results 


IGHT butchers cut out at a profit this 
week as a result of a good increase 
in value of products while hog prices 
remained stationary. Regular and 
skinned hams and picnics brought con- 
siderably higher prices, particularly on 
the light side, and value of product from 
light hogs was especially influenced by 
the rise. The tests on 220-@260-lb. and 
260-@300-lb. butchers showed little 
change for this week compared with 
last; the loss on the medium weights 
was 9c per cwt., or the same as last 
week, while the loss on the heavies was 
lc under last week at 28c per hundred- 
weight. 

Total hog cost per cwt. alive differed 
little from that of last week, showing a 
drop of 1c for the 180-@220-lb. butchers 
and small increases on the other 
weights. While prices of product which 
move in carlot way were higher this 
week, the fresh pork market was easier; 
loins, spareribs and trimmings were 
lower. Value of product from light 
butchers was 16c greater this week than 
last. 

High top in the hog market was $6.95 
which was paid on Monday and Wednes- 
day; Thursday’s top was $6.90. Hog 
receipts at Chicago for the first four 
days of the week totaled 58,750 head 
compared with 67,834 a week ago and 
50,336 a year ago. Receipts at eleven 
markets in the first four days of the 
week were 211,000 head, or 40,000 less 


than a week ago but 45,000 above the 
1938 period. 

The test is worked out on the basis 
of Chicago costs and selling prices with 
representative costs and credits. Pack- 
ers should apply their own costs and 
selling prices in order to obtain depend- 
able results in their tests. 


LARD EXPORTS TO BRITAIN 


With demand for lard only moderate 
in Great Britain and importers ap- 
parently delaying importations until re- 
duced summer freight rates become 
effective, imports of the U. S. product 
into that country slumped nearly 50 per 
cent during April as compared with 
March, and were below the level of the 
corresponding month of 1938. A possi- 
bility of increased lard consumption in 
Great Britain is seen in recent price ad- 
vances recorded for some types of vege- 
table fats. 

American ham imports into Great 
Britain during April, although consider- 
ably below those of March, showed a 
fair advance over the like month of 1938 
and represented slightly under two- 
thirds of the total importation. Ameri- 
can bacon imports into England receded 
nearly 50 per cent from March figures 
during April and remain of incon- 
sequential volume. April imports of 
U. S. lard, hams and bacon into Great 
Britain, as reported by A. J. Mills & Co., 


Ltd., London, England, were as follows: 


April, April, March, 
1939 1938. 1939. 
M Ibs. M lbs M Ibs. 
U. & ten..... : . 8,156 8,859 15,129 
PE Satan ows 00 bale 11,497 10,909 17,650 
Se ee 4,010 3,784 4,490 
Me GE Gewsnsesemene 6,334 6,253 6,886 
err ee 462 67 892 


APRIL MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in April, 1939: 


BEEF AND VEAL 


Total Per 

Consumption, capita 

Ibs. Ibs. 

April, 1939 . . .403,000,000 3.08 

MEE, THOU ccssvevsess 442,000,000 3.40 
PORK (INC. LARD). 

April, 1980 ....ccccccves 490,000,000 3 74 

Appell, 1GB6 ..ccess ....451,000,000 3.47 
LAMB AND MUTTON. 

April, 1939 ...... . 51,000,000 39 
April, 1938 . 59,000,000 45 
TOTAL. 

April, 1939 . ee ee eee 944,000,000 7 | 
April, 1938 . . 953,000,000 7.32 
LARD. 

Mpetl, FEO 2.000% . 74,000,000 a7 
Mpril, WSS ..ccvcccesves 59,000,000 45 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PORK 
PACKING,” The National Provisioner’s 
pork plant handbook. 





























HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per ewt. live per percwt. live per percwt. 
Ib. alive wt. Ib. alive wt. Ib. alive 
—180-220 lbs. 220-260 lbs. 260-300 lbs. 
ne RE ee 14.00 15.7 $ 2.20 13.70 15.4 $ 2.01 13.50 14.5 $ 1.96 
NS ae ra alate cre oi stetratacn oer 5.60 11.3 63 5.40 11.1 .60 5.10 10.4 .53 
IIIS 5 Ai5-5u'o Sov ave aes oe 4.00 11.7 AT 4.00 11.5 .46 4.00 11.3 45 
I MIEN BIDE 96a did: oars ae aimacas 9.80 15.1 1.48 9.60 14.1 1.35 9.10 13.1 1.19 
IL 6 ind ab ow ene wwe ee os 11.00 11.1 1.22 9.70 10.5 1.02 3.10 9.1 .28 
RN Ey PEs cba te cuasvesans ume wanes wales ceed 2.00 6.5 13 9.90 6.3 .62 
a ordi on as re aie eae eee 1.00 4.1 .04 3.00 4.3 13 5.00 4.5 23 
eee 2.50 5.0 13 3.00 5.0 15 3.30 5.0 ae 
SE alae, ward wio-ka boi wade Kowa 2.10 5.3 PB i | 2.20 5.3 12 2.10 5.3 11 
OE errr 12.40 5.7 By 3 11.50 5.7 .66 10.20 5.7 .58 
I a dclcia es vids aS aie Seine 0m 1.60 7.8 12 1.60 =e AZ 1.50 7.6 ae 
ES ee Se eee eter 3.00 6.7 .20 2.80 6.7 19 2.70 6.7 18 
Feet, tails, neckbones............ 2.00 hates .07 2.00 bas .07 2.00 Seiese .07 
TE os act. ceo cd dw ania: mews ees .30 ne .30 oe seit .30 
TOTAL YIELD AND VALUE...69.00 $ 7.68 70.50 $ 7.31 71.50 $ 6.78 
Cost of hogs per cwt............ $ 6.83 $ 6.81 $6.54 
Condemnation loss ............. 04 04 .04 
Handling & overhead........... .65 55 -48 
TOTAL COST PER CWT ALIVE 7.52 $ 7.40 $ 7.06 
pl a SS ae 7.68 7.31 6.78 
DOME Cen ceeeeee 8 8=—S > aera .09 .28 
DP ccc tkdenekanexes, i ~“gernieds 22 -78 
og ee ——i(té« ga i a 
ee os cco wece weralxs ee a 
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NE of the oldest and most impor- 
tant problems of the meat industry 
has been the subject of exhaustive re- 
search carried out by the combined 
facilities of three organizations—the 
Kroger Grocery and Baking Company, 
the Westinghouse Electric & Manufac- 
turing Company, and the Meat Mer- 
chandising Fellowship sustained at 
Mellon Institute of Industrial Research 
by the Kroger Food Foundation. 
The purpose of this research was to 
study the methods for controlling the 


palatability of meat... and to develop 
a commercially practical method of 
attaining greater uniformity and im- 
proved tenderness, taste, and quality 
in each specific grade of meat. 

This goal has been attained. Years 
of study and experimentation have pro- 
duced the TENDERAY Process ...a 
process that offers meat packers and 
wholesalers for the first time a positive 
and practical solution to their problem 
of insuring controlled quality and im- 
proved tenderness and palatability in beef. 


What is the TENDERAY Process? 


Of primary importance to both the 
meat industry and the consumer is the 
fact that the TENDERAY Process uses 


only biological agents naturally present 
in meat. There is no injection, no ex- 
ternal application, and no chemical 











or mechanical treatment whatsoever. 
TENDERAY meat has exactly the same 
physical appearance as meat that has 
not been subjected to any tenderizing 
process. 

Meat is composed of small muscle 
cells held together by connective tis- 
sues. The toughness of meat is due to 
the toughness of these connective tis- 
sues. The TENDERAY Process acts 
upon these connective tissues, soften- 
ing them so that they offer less resis- 
tance to knife and teeth. 

The TENDERAY Process consists 
of holding fresh meat at a moderate 
room temperature for a period of two 
to five days. During this time, bacterial 
and mold spoilage and loss of mois- 


ture which would normally occur, are 
prevented by exposing the meat to 
mild but carefully selected and con- 
trolled ultra violet radiation in a moist 
atmosphere. The changes that occur 
in the meat are the ones that, from 
the beginning of history, have been 
relied upon to produce tender cuts 
of meat. However, through the 
TENDERAY Process, controlled tem- 
perature, humidity, and sterility make 
it possible to achieve the natural ten- 
derizing effect in a period of a few 
days instead of in a period of weeks 
or months. 

The TENDERAY Process is appli- 
cable to whole carcasses, sides, or whole- 
sale cuts. 


TENDERAY benefits both packer and consumer 


This process is effective on all grades 
of meat. Because of this fact it offers 
the consumer more uniformly juicy 
and tasty meat whether she buys prime, 
choice, good or standard grades. In 
general, all carcasses are improved 
with respect to tenderness and palat- 
ability, the equivalent of at least one 
government grade. 

The customer is also assured meat 
of full nutritive value. This is vitally 
important, as nutritionists today rec- 
ognize that a normal diet requires an 
adequate quantity of meat. 


Most important—many people in the 
past have not enjoyed tender steaks and 
juicy roasts to the fullest extent because 
of the expense of such meats. The TEN- 
DERAY Process will make improved 
quality meat readily available to all. 

To the meat packer and wholesaler 
all these consumer advantages are self- 
evident. Moreover, the TENDERAY 
Process provides the packerand whole- 
saler with a more economical and sure 
method of handling fresh meat be- 
cause it is a positive assurance of re- 
duced spoilageand loss by evaporation. 


Consumer Acceptance Proven 


The TENDERAY Process is not being 
offered as an untried development. 
Already consumer acceptance in Pitts- 
burgh and Cleveland has been enthu- 
siastically demonstrated by repeat pur- 
chases. 

The first public announcement of the 
TENDERAY Process will be a full 


page advertisement in the July issue of 
Good Housekeeping Magazine. 

From every standpoint, the TEN- 
DERAY Process is now recommended 
to meat packers and wholesalers as a 
practical and proven answer to a most 
important problem. 


Inquiries as to rights to this Process are now invited. Address: 
Manager Special Products Department, Westinghouse Elec- 
tric & Manufacturing Company, Bloomfield, New Jersey. 








A SPECIAL ANNOUNCEMENT 
REGARDING THE 


mam 





TENDERAY 


PROCESS 


FOR THOSE WHO AGE BEEF FOR THE 
HOTEL AND RESTAURANT TRADE 





In addition to offering a means of ten- 
derizing beef, the TENDERKAY Proc- 
ess has additional advantages which 
make it particularly valuable to those 
who age beef for the hotel and res- 
taurant trade. 

Under present methods, the length 
of time required to age the meat and 
the conditions under which it is aged, 
cause substantial dehydration and 
trimming losses. These losses are ac- 
tual dollars and cents losses which 
have been part and parcel of the proc- 
ess for years. 

Now, with the 1} \NDERAY Process, 
these losses can be turned into savings and 
profit. For in the 1 NDERAY Process, 


both trimming and dehydration losses are 
reduced to a negligible amount, an im- 
portant advantage that everyone in the 
industry can fully appreciate. 

Furthermore — the TENDERAY 
Process makes it possible to tenderize 
beef in three to five days. This means 
that your current investment in meat 
can be greatly reduced. And with 
reduced inventory you will have faster 
turnover—two business fundamentals 
that always work together for greater 
profits. 

Everyone interested in the aging of 
meat for the hotel and restaurant trade 
will be interested in the complete story 
of the TENDERAY Process. 


Inquiries as to rights to this Process are now invited. Address: 
Manager of Special Products Division, Westinghouse Elec- 
tric & Manufacturing Company, Bloomfield, New Jersey. 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada: 


Week 


From 
Week Nov. 1, 


‘ 
1939. 1938. 1939. 


PORK. 
To bbls. bbls. bbls. 
United Kingdom ........ eewe cree 210 
Continent .. re owen 168 6A 
re owes 168 274 


BACON AND HAMS. 


M lbs. M Ibs. M Ibs. 

United Kingdom ........ 724 2,557 104,405 
Comtinent. ..<ccs-. 5 18 4,677 
West Indies .... eee 1 1 131 
B. N. A. Colonies ae eae wee 61 
Other Countries ..... wee coce 6 6 
OED Sees secures capes 730 2,582 109,280 

LARD. 

M lbs. M Ibs. M Ibs. 

United Kingdom ... -. 4,208 3,574 92,071 
Continent ...scccecors 142 268 4,661 
Sth. and Ctl. America... 504 121 9,080 
WEES, BE “ecsicceeess ; 154 4 2,981 
B. N. A. Colonies... ° res sees 76 
Other Countries .. eos caine eee 167 
WOUND nee4esnis 20s: 3,967 109,036 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Pork, Hams, Lard 


From bbls. M lbs. M Ibs. 
New York . wa — seule 544 837 
a Saecincee. : 16 135 
Philadelphia okie nat eese 6 
New Orleans .... wes ae 654 
Montreal ..... : 169 3,367 
Halifax 1 4 
Se TE os ccweewawees esee 730 5,003 
Previous Week Ame ‘ 2,298 5,579 
2 weeks ago...... . 190 4,344 
Cor. week 1938. . éere:e 168 2,582 3'007 


SUMMARY NOV. 1, 1938 TO MAY 27, 1939. 


1938-1939. 1937-1938. 


SR er renee ee 55 78 
Bacon and asap a Mase 109,280 104,579 
Lard, M Ibs... ; ... 109,036 99,500 


MEAT IMPORTS AT NEW YORK 


Imports for the period May 18 to 2 
inclusive at port of New York: 


Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef..... er. | 

—Brisket beef in tins........... 9,600 
Brazil—Canned corned beef..... 


Bulgaria—Cooked ham in tins........ 
—Cooked picnics in tins. . 
Canada—Fresh chilled pork cuts. 
—Fresh chilled calf livers.. 
—Fresh frozen ham......... 
—Fresh chilled veal livers 





—Smoked sausage ........... 
HE CE vec csv ssteveecesye 
—Smoked pork Raia pigs ooieeacu 73 
—Frozen pork hoc ate ai wee en 500 
en TUNEL Bn 6 sino 0sccccecvece 8,785 
—=—BPOGR POEK DOMES... ...cccccsece 2,900 
—Fresh pork shoulders............. 4,840 
—Fresh salted beef............. oe 300 
—Fresh frozen beef livers.......... 2,297 
Denmark—Liverpaste in tins.............. 276 
—Cooked sausage in tins. --+ 18,394 
—Cooked ham in tins............ 6,304 
Estonia—Cooked ham in tins.............. 14,347 
—Cooked picnics in tins........... 1,432 
France—Liverpaste in tins............. 3,304 
Holland—Cooked ham in tins.............. _ 555 
Hungary—Cooked ham in tins...... 


—Cooked picnics in tins... 
—Tinned cooked pork loins. 
Irish Free State—Smoked bacon 


Italy—Smoked sausage 
= 


—S. P. butts. Socsece 
—Cooked ham in tins............... 
—Cooked pork butts in tins. 
—Cooked picnics in tins.. 
—Cooked pork loins in tins 
—Luncheon meat in tins... 





Rumania—Cooked ham in tins............ 2,191 
—Cooked picnics in tins.......... 1,958 
Uruguay—Canned corned beef.. . 33,000 


—Canned roast beef .........4.... 4,500 


The National Provisioner——June 3, 1939 











CASH PRICES 


Based on actual carlot trading Thursday, 
June 1, 9. 


REGULAR HAMS. 


Green, °8.P. 
ER oss cece eseccus ee 16% 17% 
10-12 16% 1644 
BN ccAchaesee eect 16% 16% 
| Setter ee 16 15% @16 
10-16 Range Pee ees 16 @16% seee 
BOILING HAMS 
Green. *S.P 
jon newees 15% tie tot 
<wiaaaree 5 15% @15% 
14%@15 154%@15% 
15 ooce 
scopes 15 ° 
SKINNED HAMS 
Green °g.P 
cawaewere 7% 18 
ae ee 17% 17%4@17% 
17% 174% @17% 
164%, 16% @16% 
+0 «> 15% 15% @16 
bes eects 14% 15% @15% 
rht~ewtssee 14 15 
er eae 13 14 
hielo 12% 13 
buna ewea's 11% eece 
PICNICS. 
Green. °8.P. 
BD cones vwepsens wan w enna 12 @12% 12% 
SP sxe chanics we eeeunrear 11% @12 - 11% 
WO duubaceawnndaneceeaiy 10% 11 
GEE $445.0 wmnceanreacens 9% 10% 
WIE hice rag ein centr 95, 10% 
OF We. BS Bek wig cccnwe 95, 
Short Shank %c over. 
BELLIES. 
(Square cut seedless. ) 
Green. *D.C. 
ek CS? Sicleeniie’s 12% 13% 
8-10 . ‘ sees 12 
10-12 . nteseeeeeeeecce. 11% 
eae .... Se yr alereicdatase Sta | 10% 
14-16 .... ine eae Sarce ul 10% 
DPE sidwien'e ens er ade wage eke 9% 10% 
*Quotations represent No. 1 new cure. 
D. 8S. BELLIES. 
Clear. Rib. 
dganaewer 7%{n oe 
ere Tn oe 
Be ee oe 7% ove 
aaa 7% 7% 
eiecase 7% 7% 
- 6% 6% 
3. 65% 6% 
ME sc.cs etn sah iaenoeusieus 6% 6% 
D. 8. FAT BACKS. 
REM 60s: unk bKONENSGS. CORDES eNO be eee ree 5% 
DEN 2-0.d600 Ors -ca eens Gee eee mIn eee h eer eaenee 5% 
BEE ds :dptenad ace teeeeebuwsweneneansaeee 5% 
er ere ne ene 5% 
BEE. o3eweacsh betwetewnee eek emaeeyeueee re 55% 
DEE sieas- cine acnhacnas ce twases ete serern ees 5% 
BEE ooo os deka wen Ones uewes ss sake sew a ee 6% 
I CINE RGN OE TNR RE 6% 
OTHER D. 8. MEATS. 
Extra Short Clears..... --- 35-45 6%n 
Extra Short Ribs.......... 35-45 64on 
MOCGIAe PUGS 2... ccccsce 6- 8 6% 
OlRP PIRES. ocvccccvccsecs 4-6 5 
ey OS eer rr 5% 
GF, Se actasaee ce ith at Gease-en te ieee Ga ae aces: ne 
Groen Beuhse JEW... <-cvcccccvcsesccces oe 
GOOG TID GOWER ic cots cess ccccctccwsuces 5% 


Prime Steam, cash 
Prime Steam, loose 
Neutral, in tierces. . sarees 7.62 

Raw Leak .ncccccsscccececes este weeaereis 5.6240 








CASH AND LOOSE LARD 


Prices of cash and loose lard on the 
Chicago Board of Trade for the week 
ended Friday, June 2: 


Cash. Loose. 
SatesGay. May Bl. ...0<<ccee 6.55ax 5.85ax 
Monday, May DO. .....0000. 6.474%4n 5.80ax 
Tuesday, May 30.......... Holiday. No market. 
Wednesday, May 31....... - 6.45n 5.7744n 
Theveday, dune 1........ 6.35n 5.65 
Priday, Jame B........cccccee 6.30n 5.60b 


May 
July 


Sept. . 


Oct. 


Dec. ... 


May 
July 
Sept. 
Oct. 
Dec. 


May 
July 
Sept. 
08. » 
Dec. . 


July 


Sept. 4 


Oct, 
Dec. 


July 
Sept. 
Oct. 
Dec. 


Key: 


LARD FUTURES 


SATURDAY, MAY 27, 1939. 
Open. High. Low. 


6.65 
6.70 
6.6214 





t 
4 6.7248 
MONDAY, May 29, 1939. 


6.50 6.47% 





venenay, MAY 30, 1939. 
Holiday. No market. 
WEDNESDAY, MAY 31, 1939. 








6.40 563% 
6.50 6.50 é. 47% 
1.65 6.65 6.60 
ii 6.67% 6.65 
. 6.67% 6.67% 6.60 
THURSDAY, JUNE 1, 1939. 
6.4214 6.42% 6.37% 
i 6. -* 6.50 
. 6. 6.524 
. 6.57% 6. 57% 6.52% 
FRIDAY, JUNE 2, 1939. 
6.37% 
5.50 6.47% 
6.52% 6.50 
. 6.50 6.47% 





6.40 
6. srveex 
6. 


6. Sax 
6.60ax 


6.40ax 
6. 52%ax 


ax, asked; b, bid; n, nominal; —, split. 





CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of June 1: 





May 31, April 30, 
1939. 1939. 
Pork, Dbls. ..... 12,625 12,647 
P. S. lard, made 
since Jan. 1, °39, 
Ibs. ch hee aatnes 44,857,504 36,903,444 
¥. lard, made 
Oct. 1, ‘38 to Jan. 
Jan. 1, °SO..... 10,401,198 10,481,978 
BP. B. MG. .cc0c 17,084,864 19,241,244 
Other kinds of 
er 4,204,077 4,948,376 
D. S. Cl. bellies’. 8,613,655 7,154,621 
D. S. rib bellies’. 655,200 494,200 
Ex. Sh. Cl. sides,* 


bac ks, RE rachis 


dD. S. 


8. 
S.. =. 


2,468,440 2,780,967 


“hams, Ibs.. 5,484,786 5,434,198 


S. P. skinned 


hams, 
S. FB, 
Ss. P. 









shoulders, Ibs. 
S. P. shoulders, 


Other 


meats, Ibs. 


Total cut meats, 
lbs 


cuts of 
. 9,011,778 8,325,467 


on0veee bee 75,433,278 73,062,740 


3 Made since Oct. 1, 1938. 
* Made previous to det. 1, 1938. 





May 31, 
938. 
26,094 


i 64,756,907 


3,808,076 
7,549,114 
1,034,163 

1,800 
3,218,598 


158,498 
7,963,789 





554,044 





Ibs. ....-21,624,776 22,820,406 20,767,166 
belli or emai 20,648,494 17 
pic nies. 
. Boston 5,420,374 5,404,387 


5,300,454 


14,000 
9,352,558 


72,914,184 


LIVERPOOL PROVISION STOCKS 


June 1 stocks at poring 


June May 1, 

1959" 1939. 

ee 825,920 138,880 

ere 398,056 

Shoulders, Ibs. 26,108 

Butter, cwt.* 6,032 

Cheese, cwt.* 48 23,232 

Lard, steam (U. 8S.) tons. 113 1 
Lard, steam (Canada) 

COMB cccccccccccccccce coves  covce 
Lard, steam (Argentina) 

CORE wccccccccccececees e0ece oc2ee 
Lard, refined (U. S.) tons. 1,172 927 
Lard, Tefined (Canada) 

TORE ccvccscsvcoeceeeve 63 60 
Lard, refined (Can. & 

So. Amer.) tons....... 45 38 


*(Ton of 2,240 Ibs.; cwt., 





112 Ibs.) 
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SHES TALALMG TO SOMEONE 
NHS MEER SEEN 


It’s not the butcher...Her words may lead 
to lost sales for the packer behind him 


B® Sales can be lost in a packing plant 
as well as in a butcher shop. 

When a customer complains about 
a meat order, she phones her butcher. 
But she also sends a warning to 
people she’s never seen—people in the 
plant where the meat was processed. 

What can you—or any packer— 
do to help assure customer satisfac- 
tion, to make certain that meat 
reaches the retailer with the appetiz- 
ing appearance, fine flavor and qual- 
ity which win and hold sales ? 

One important step is to control 
such processing variables as temper- 
ature and humidity closely and auto- 
matically throughout your plant— 
and to do it most efficiently and 
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economically with Taylor Systems of 
Control. 

Packers and meat processers every- 
where are finding that Taylor Tem- 
perature and Humidity Control 
Systems are accurate and dependable, 
that they’re built to give trouble-free 
service under most difficult operating 
conditions. These Systems help pre- 
vent bone sour and off flavor, shrivel 
and shrink. By safeguarding product 
quality, they help safeguard sales and 
profits. By eliminating waste, they 
help cut production costs. No wonder 
they pay for themselves in a hurry! 

How about temperature and hu- 
midity control in your plant? Is it 
adequate? Is it complete? Let a 





Taylor engineer help you decide after 
checking your present operations free 
of charge. Just see a Taylor repre- 
sentative. Or write Taylor Instrument 
Companies, Rochester, N. Y. Plant 
also in Toronto, Canada. Manufac- 
turers in Great Britain— Short & 
Mason, Ltd., London, England. 


“Ta 


indicating 





Recording * Controlling 





TEMPERATURE, PRESSURE,FLOW 
and LEVEL INSTRUMENTS 


The National Provisioner—June 3, 1939 








— © 


i in i ian ae ee: ae 














TALLOW—tThe tallow market at 
New York has been quiet and very 
steady during the past week. The holi- 
day and approach of inventory time con- 
tributed to the dullness. Quiet trade 
in finished soap restricted consumer ab- 
sorption, but there was no pressure from 
producers. Prices were unchanged with 
extra trading at 5%c, delivered. 

Consumers appeared to be absorbing 
offerings from regular channels at the 
last sales levels. However, there was no 
aggressiveness in the demand, which 
went a long way toward offsetting light- 
ness of offerings and the steady to firm 
tone in major commodities. 

At New York, special was quoted at 
54%c nominal; extra, 5%c, delivered, and 
edible, 5% @5%4c. 

Tallow futures at New York were 
quiet, steady and unchanged with June 
at 5.20@5.40; July, 5.30@5.45, and 
August, 5.40@5.55. 

There was no London tallow auction 
this week. At Liverpool, Argentine tal- 
low, May-June shipment, was. un- 
changed at 17s 9d and Australian good 
mixed was unchanged at 16s 9d. 


There was scattered trade in the Chi- 
cago tallow market this week at steady 
prices but business was slowed down by 
the holiday. Prime moved last weekend 
at 5%c, Chicago, prompt, and special 
sold at 5%c, Chicago, July. Prime and 
special were salable at Cincinnati, late 
June and July delivery; little interest 
in early shipment. Several tanks of 
prime were reported at midweek at 5%c, 
Chicago, June; prime and special were 
still salable at list, Cincinnati, July and 
late June, on Thursday. Chicago quota- 
tions, loose basis, on Thursday were as 
follows: 


TTT rer eee 
EE ob:cins s-0es Wav one meets cae war @5% 
III, fo ciinG co nas aGb 4 h10 65s a ehe Ke @5% 
Special tallow ....... @5% 


Be. Wee dnsatetisdaecesbecsvonaee 4% @5 


STEARINE—Market for oleo stear- 
ine was moderately active and barely 
steady at New York. Oleo sold at 5%c, 
or off %c from a week ago. Offerings 
were not heavy and sellers were again 
holding for 6c. 


Demand was moderate at Chicago 
and the market was steady to a little 
easier. Prime oleo was quoted at 5%c. 


OLEO OIL.—Quiet and routine con- 
ditions prevailed in this market at New 
York. Extra was quoted at 7% @8c; 
prime, 744@7%, and lower grades, 6% 
@7'e. 

The Chicago market was steady with 


extra quoted at 7%c and prime in 
tierces at 7c. 


LARD OIL.—Demand was quiet at 
New York and the market was off % to 
4c from the previous week’s levels. No. 
1 was quoted at 8c; No. 2, 8%c; 
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extra, 8%c; extra No. 1, 8%c; extra 
winter strained, 9%c; prime burning, 
9%4¢, and inedible, 93c. 


(See page 37 for later markets.) 


NEATSFOOT OIL.—Demand was 
quiet and the market was % to %ec 
lower, except on the pure grade which 
was 4c higher at New York. Cold test 
was quoted at 14%c; extra, 9c; extra 
No. 1, 8%c; pure, 12%c, and prime, 
936c. 


GREASES.—The New York grease 
market was quiet and steady. Most re- 
ports indicated that offerings from pro- 
ducers were rather limited. However, 
there was a strong possibility that 5c 
might be done on yellow and house, al- 
though offerings were scarce at that 
level. Consumer demand was slow and 
reports still indicated dullness in soap 
trade. Interest in the market was rather 
restricted. 


At New York, choice white was 
quoted at 5%c, delivered; yellow and 
house, 5c, delivered, and brown, 4%c, 
loose. 

Grease prices were steady in slow 
trade at Chicago this week. Tank of 
white sold at 5%c, Chicago, last week- 
end, and yellow grease at 4%c, Chicago 
basis. White grease was quoted early 
this week at 5%c for nearby and 5%c 
for July delivery. Couple tanks white 
sold at midweek at 5\%c, Chicago, June 
and couple tanks brown grease sold at 
4tec, Chicago, June delivery, and bid. 
Tank of white grease sold Thursday at 
514¢, Cincinnati, June, and tank 15 acid 
yellow grease at 4%c, Cincinnati, June 
delivery. Chicago quotations on Thurs- 
day were: 


Cee WEG BND i oss kc ce ns ee iasvedas 5% @5% 
a Peery eer rer 5 @5% 
BWR cicccccovesceccsecccsvccsceeveces 4% @5 

Yellow grease, 10-15 f.f.a............+00. 4% @4% 
Yellow grease, 15-20 f.f.a.........cccceeee 4% @4% 
NE SID Oca coe tidawecsssinscoeanal 4% @4% 


BY-PRODUCTS MARKETS 


Chicago, June 1, 1939. 

By-products list continued on easy 

side with prices tending lower. Consid- 
erable activity in cracklings reported. 


Blood. 
Blood slightly under last week’s 
prices. 
Unit 
Ammonia. 
WE io siccaransanansedseresken $ 2.50@ 2.60 


Digester Feed Tankage Materials. 


Prices in this market tended lower. 
Couple cars 11-12% sold at $3.35, Chi- 
cago. 


Unground, 11 to 12% ammonia....... $ 3.30@ 3.40 
Unground, 6 to 10%, choice quality.. 3.65@ 3.85 
TE DE onsen cccsncenetle eeeitese @ 2.25 


Packinghouse Feeds. 


Packing house feed market steady to 
a little lower. Demand continues fair. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ @52.50 
Meat and bone scraps, 50%.......... @52.50 
IIE. nasenandictWenes 00050408 @55.00 
Special steam bone-meal............. @40.00 


Bone Meals (Fertilizer Grades). 
Quotations unchanged to lower. 


Per ton. 
Steam, ground, 8 & 50.............. $ @28.00 
Steam, ground, 2 & 26.............. @27.50 


Fertilizer Materials. 


Market quiet with accent on the easy 
side. Slump apparent in price of ground 
tankage. 


Per ton. 
High grd. tankage, ground 
LO@11% AP. ..cccecsccccees $ 3.00@ 3.25 & 10c 
Bone tankage, ungrd., per ton.. @20.00 
Hoof meal ..cccccccccccccccece @ 2.65 


Dry Rendered Tankage. 


Crackling market dropped appreci- 
ably lower this week. Car low test sold 
Wednesday at 82%c, Chicago; another 
car reported at this figure. Car high 
test sold at 80c, Chicago. 


@55.00 


eee ee eee ee eee eee ee eee eee) 


voc ccececes geen ene veesen es 40.00@45.00 


Gelatine and Glue Stocks. 
Quiet market; prices unchanged. 


Per ton. 
ne $17.00@18.00 
Ghawere, BANGED 6ociiescdcesctenweces @17.00 
Cattle jaws, skulls and knuckles..... @25.00 
Hide trimmlmge 2. ccccccccvcccecccce 12.00@13.00 
Pig skin scraps and trim, per Ib., l.c.1. 8@ 3%e 


Horns, Bones and Hoofs. 


Prices firm at last week’s quotations; 
featureless market. 


Per ton. 
Horns, according to grade........... $35.00@60.00 
Cattle hoofs, house run.............. 30.00@32.50 
See GAGE ov vcccdesacsevesseacienc @17.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


Animal hair market on easy side; 
some prices below last week. 


Winter coil dried, per ton........... $25.00@27.50 
Summer coil dried, per ton.......... 17.50@20.00 
Winter processed, black, Ib........... 6@6%c 
Winter processed, gray, Ib.......... 5@5%c 
Summer processed, gray, lb......... 8@38%c 
Cattio SWIChES cccccccccccccccscose 1% @2c 


EASTERN FERTILIZER MARKETS 


New York, May 31, 1939. 

Domestic dried blood is held at $2.60 
per unit f.o.b. New York. Demand is 
very light. South American ground 
dried blood is offered at $2.75 per unit, 
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c.i.f. Atlantic and Gulf ports for June 
shipment from South America. 

Unground feeding tankage is lower 
in price, sales having been made at 
some outside points at $3.35 and 10c 
f.o.b. producing points. 

Dry rendered tankage is lower in 
price. Considerable South American ma- 
terial was resold at slightly lower prices 
for nearby arrival. 

The French and German prices for 
potash salts for prompt delivery have 
been announced, the prices being the 
same as the present prices, subject to a 
discount of 12 per cent. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 

Ammonium sulphate, bulk, per ton, 

basis ex-vessel Atlantic ports, June. @28.00 
Blood, dried, 16% per unit.......... @ 2.60 
Unground fish scrap, dried, 114%4% am- 

monia, 16% B. P. L., f.o.b. fish 

DN: sstedentvenkenkaweanuuens 6 3.25 & 10¢ 
Fish meal, foreign, 1144.% ammonia, 

ae Ge > Mie Geihe Gite weccccese @47.50 

SUED GTN ccccccneccecesceges @46.50 
Fish scrap, a 7% ammonia, 

3% A. P. A., f.0.b. fish factories... 2.30 & 50c¢ 
Soda nitrate, per net ton; bulk, June, 

ex-vessel Atlantic and Gulf ports.. @27.00 

St Si K+ occ nek waneblweaoe @28.30 

See I IS atu bie oehaedeweeinws-s @29.00 
Tankage, ground, 10% ammonia, 10% 

BS. FP. Ds <Fecenetetcesnresee 2.75 & 10¢ 


Tankage, unground, 10-12% ammonia, 


 -¢ 2 Oe a eee 3.35 & 10¢ 
Phosphates. 

Foreign bone meal, steamed, 3 and 50 

Sek er Oe. Cae... cwcecnneresce @23.50 
Bone meal, raw, 444% and 50%, in 

ee ee We, WD, ov ccsceceanece @24.00 
Superphosphate, bulk, f.o.b. Balti- 

eee, WEP BE, Bere WS. ccccccceccs @ 800 


Dry Rendered Tankage. 
0c. protein, unground. . 


i @8iwe 
60° protein, unground 


@90e 





TALLOW FUTURE TRADING 


MONDAY, MAY 29, 1939. 


High. Low. Close. 
June . eheaaeerdee “se sla 5.20@5.40 
July .. = ee 5.30@5.45 
August .. aiken 5. 35@5.50 
September " 5.40@5.55 
Ge 2eviesneceves” ewes eues 5.45@5.60 


TUESDAY, MAY 30, 1939. 


Holiday. No market. 


WEDNESDAY, MAY 31, 1939. 


June . ws "ee 5.20@5.40 
July .. 5 ~~ 5.30@5.45 
August . 4 ‘a 5.35@ 
eer A or 5.40@5. 


NE ainia er tecece’ bi eae 5.40@5. 60 
THURSDAY, JUNE 1, 1939. 


June 






5.20@5.40 
g ) 


July .. 35@5 

September . 5.40 

October 5.40 5@5. 59 

November 5.45@5.59 
FRIDAY, JUNE 2, 1939. 

Meee ‘ nas ; 5.30@5.45 

September a os. Remite acete 5.40@5.55 


WATCH YOUR KILLING FATS 


It is important that killing fats 
should go directly to the rendering ket- 
tle. “PoRK PACKING,” The National 
Provisioner’s pork plant book, explains 
why and gives many other important 
details of lard rendering. 


Page 34 











Meat Molding Press 


(Continued from page 23.) 


sandwich and dinner specialties. This 
versatile machine is shown in the ac- 
companying illustration. 

An Eastern packer, for example, finds 
a ready outlet during the summer for 
all veal forequarters he produces. These 
are boned, pressed into rectangular 
shape, inserted into retainers, cooked 
and marketed in printed artificial cas- 
ings ready for slicing or warming. 

Another packer has built up com- 
paratively large volume sales on spiced 
mutton handled in a somewhat similar 
manner. Meat is boned, spiced in brine, 
pressed, cooked in a retainer and mar- 
keted in an artificial casing. Pickling 
is important in this case, it is said, to 
remove wooly taste from the meat. It 
also imparts a delicious flavor which is 
very popular with consumers in the 
territory. 

Beef cuts from which bruises have 
been 1emoved are pressed into rectan- 
gular shape, cooked and sold to drug 
stores, lunch counters, restaurants and 
for home use by another packer. He 
reports that his sales of this product 
are limited only by the supply of meat 
available. 

Construction and operation of this 
press will be readily understood from 
a study of this picture. It consists of a 
stand on which is mounted a housing 
containing a split mold. The mold may 
have any cross section shape desired 
and can be removed from housing and 
replaced quickly. This split mold is 
expanded to receive meat and is con- 
tracted by a hand lever to bring pres- 
sure on the cut and form it to shape of 
mold. 

A piston on a ratchet actuated by a 
hand wheel is provided to force meat 
from mold into cooking retainer which 
is in position under mold housing. Filled 
retainer is passed to a foot lever press 
where pressure is put on spring cover. 
Meat is then ready for cooking. When 
used for preparing boned hams for 
canning the press has a capacity of 15 
to 20 pieces per minute. 

Cooking retainers used with this 
press are constructed with a loose bot- 
tom which seats against a turned-in 
flange. After meat has been cooked it 
is easily removed from retainer by lift- 
ing spring cover and pushing against 
loose bottom. 

Corned beef, dried beef, boiled hams, 
and other products can be formed into 
attractive shapes in this press, cooked in 
retainers and marketed in cellulose cas- 
ings. In fact, the list of specialties which 
can be produced with the equipment 
seems to be limited only by the ingenuity 
and imagination of the packer or sau- 
sage manufacturer using it. The press 
was developed and is marketed by C. T. 
Lenzke & Co., Detroit, Mich. 


HULL OIL MARKETS 


Hull, England, May 31, 1939.—Re- 
fined cotton oil, 20s 6d. Egyptian crude 
was quoted at 18s. 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during April, 1939, compared 
with April, 1938: 


Apr. 1939, Apr. 1938, 
Ibs. Ibs. 


Ingredient schedule of uncolored oleomargariue: 


Babassue oil ............ 1,246,331 969,721 
Coconut oil Bieler ana 3,407,487 8,955,180 
OO RS 27,239 46,166 
Cottomsced Ol) ......cccesces 5 

Derivative of glycerine.... 
Lecithin 
I lek ata ia wae Scag ON 
Neutral lard 
Gise of) ...s. 

Oleo stearine 

Oleo stock ..... 
Palm kernel oil 
Peanut Oil .. 

Rice oil 





GaSe ee 
Soda (Ber i accueos 
Soya bear 


WE wah Gexeiwenecceee 24,390,263 





33,956,010 


Ingredient schedule of colored oleomargarine: 





NN UN S66 6:6. dio cis ysis 473 1,184 
Eee 20,260 25,545 
ee iduibaceeds 90 167 
Corn oil .. voaeiedewais = # #4 whrees 
Cottonseed oil ........... 10,992 41,208 
Derivative of spene. a 291 335 
SE aac one ig. crate piriace’ K 1 
Mn. shenws : wae 19,346 2,357 
ae ee 3,554 6,890 
eee 14,204 24,953 
Oleo stearine ............ 900 500 
Sree . 806 417 
Peme Berned 688... ......00 468 495 
Peanut oil .. ee ee 34 28 
a ee ¥ 6,616 8,011 
Soda (Benzoate of)....... 33 34 
ee eee 28,961 8,800 
Vitamin concentrate ..... 1 

BOA! cccccccvcocesetees 107,036 150,926 


Small Order Plan 


(Continued from page 14.) 

case is exceptional. I think we will stand 
firm on our rule there. As for the chains, 
each store must be considered an in- 
dividual unit. We have given our ship- 
ping clerk instructions not to allow any 
orders under 25 lbs. to leave the plant. 
So let’s concentrate on building those 
small orders up to at least the mini- 
mum, and higher if possible. 


And don’t worry about peddler trucks 
taking all our business away from us. 
We’re not in business just for the fun 
of it, and we won’t be losing anything 
important if our competitors should 
grab off some business we are now 
handling at a loss. They’ll be welcome 
to it. 

I know all you men are salesmen 
enough to talk your dealers into at least 
a 25-lb. order and do it easily. Let’s go 
to work and build up those orders! We 
won’t lose business—we’ll gain it! Every 
order that we take will be of a size that 
will permit us to handle it profitably. 





So start informing your customers 
about this next week, fellows. We’ll all 
pitch into this thing and put it over with 
a bang. Other firms have done it suc- 
cessfully—so can we! 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of May 27, 1939, totaled 837,050 
Ibs.; tallow, none; greases, 125,200 lIbs.; 
stearine, none. 
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OTTONSEED oil futures backed and 

filled over a narrow range but with 
fair daily turnover at New York during 
the past week. Prices averaged slightly 
easier compared with the previous week. 
Operations were very mixed and with- 
out particular feature and the market 
reached a stalemate after bulging about 
30 points from the season’s lows. 

There was no follow through to the 
buying power on the upturn, however, 
and scattered realizing followed by 
some liquidation and bear pressure re- 
sulted in a slightly lower range. At no 
time could the market be called weak. 

Bulges to around the 7c level for the 
distant months met persistent but mod- 
erate selling by brokers with Southern 
and refiners connections. The selling 
was interpreted as hedging. Specula- 
tive absorption through commission 
houses was apparent on the setbacks, 
and was encouraged by a steady to firm 
tone in lard, cotton and grains. Lack 
of confirmation for reports that the 
FSCC might buy some cottonseed oil 
operated against the upturns. 


Cash Demand Inactive 


Cash oil demand was inactive and had 
a depressing influence on sentiment. 
Cash handlers again reported that 
consumers were buying from hand-to- 
mouth to satisfy only nearby require- 
ments. Poor distribution compared with 
last season is expected to continue. 

Some in the trade stress the large 
stocks of old oil on hand and the likeli- 
hood of a big carryover at the season’s 
end. Others point out that the cotton 
crop is not yet made and that recent dry, 
hot weather throughout the country 
has hurt pastures and may curtail pro- 
duction of edible fats. 

A decline in imports of foreign edible 
oils attracted some attention. April im- 
ports of edible oil amounted to 38,667,- 
864 lbs., the smallest volume in over 
51 months. Imports in April, 1938 were 
63,079,606 lbs. However, imports for 
the four months ended April 30, 1939 
showed little change from the previous 
year, totaling 247,515,130 lbs. against 
247,400,383 Ibs. in 1938. 

Crude oil was rather quiet but steady. 
A little crude moved at 5'4c in the 
Southeast and Valley. 

The lard market had difficulty in 
holding small advances during the past 
week. Lard prices continue relatively 
low compared with cottonseed oil. 

COCONUT OIL.— Trade was quiet 
at New York and offerings were limited. 
Tanks of nearby were held at 3%4c and 
some higher. 

The market was called 3c nominal on 
the Pacific Coast. 

CORN OIL.—Mill offerings were re- 
stricted and prices nominally quoted 
at 5% @6c, New York. 
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SOYBEAN OIL.—While mill ideas 
were around 5c and demand was quiet, 
dealers were quoting 4%c, presumably 
for re-sale oil. 


PALM OIL.—There has been scat- 
tered business in this market recently. 
At New York, Nigre for shipment was 
quoted at 3c and Sumatra at 2%c. 


PALM KERNEL OIL.—Nominal 
New York quotation was 3.70 to 3.85c. 


OLIVE OIL FOOTS.—Tanks were 
quoted at 65c in a quiet market at New 
York. 

PEANUT OIL.—Demand was slow at 
New York and the market was nomi- 
nally quoted at 5%c. Some mills were 
said to be seeking bids. 


COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 5%c nominal; Texas, 53c nominal at 
common points, and Dallas, 542c nom- 
inal. 





Futures market transactions for the 
week at New York were as follows: 


FRIDAY, MAY 26, 1939. 


—Range.— —Closing.— 

Sales. High. Low. Bid. Asked. 

ME ceca vee es es ‘as as 670 nom 
July . weds 16 674 660 669 trad 
| MS ee eae o5e se 669 nom 
Sept. .. a 12 688 677 686 trad 
3 eee 13 693 685 688 690 
Nov. seine pm Te eco 688 nom 
Dec. .. coe a 699 688 696 trad 
Gy view ne sesnce 7 701 696 698 trad 

SATURDAY, MAY 27, 1939. 
Ee eee «s ar PT 670 nom 
ME .siva<abG-oms 2 672 672 671 673 
Aug. ery mee mies er 671 nom 
ae 6 689 688 686 687 
Oct. sue begin’ 7 693 691 690 692 
Nov. ako ‘a pais ate 690 nom 
Dec. . eee 4 698 696 695 697 
Jan. 4 698 698 697 700 
MONDAY, MAY 29, 1939. 

June ee a eee ems rusk 660 nom 
July . ‘wens 13 662 662 663 665 
Aug. . on er wi 663 nom 
Sept. ‘ 15 679 676 677 680 
ee it. oon 682 685 
WAT... 206 : ae aa eos 682 nom 
Dec. . vaeweree. ae 693 688 688 89tr 
We antcaaveeas 3 693 690 690 trad 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., June 1, 1939— 
Cotton oil futures were down about %e 
lb. for the week but crude is firm and 
unchanged at 53c@15c lb. for Valley 
with mills looking on. Bleachable, 
steady; holders are expecting better 
prices as demand increases. Black 
grease continues scarce. There have 
been daily rains in this section for 
nearly two weeks past. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Texas, June 1, 1939.—Basis 


prime cottonseed oil 5%c¢ bid, depend- 
ing on location. 





TUESDAY, MAY 30, 1939. 
Holiday. No market. 


WEDNESDAY, MAY 31, 1939. 
Se ee ee 660 nom 


ee ones 663 662 662 trad 
MG: 6o00ebtaen oa ates e.90 660 nom 
ae ais 9 681 680 678 679 
Oct. ... Veet 4 685 683 683 trad 
ee ae aes eee 682 nom 
ee 11 691 688 687 6388 
DUNES. gxchint sawte 9 693 692 690 692 


THURSDAY, JUNE 1, 1939. 


ae + 660 653 654 nom 
September .... a 678 670 670 nom 
eee 67 676 676 nom 
December ..... ‘ 687 681 680 bid 
January ..... 686 685 683 bid 


(See page 37 for later markets.) 


FAT UTILIZATION DISCUSSED 


Making use of newer fundamental 
knowledge of the structure of fats and 
also of their behavior, for example, to 
atmospheric oxygen, light and heat, Dr. 
H. K. Dean covers the field of fats 
systematically in his new book “Utiliza- 
tion of Fats.” 

There are chapters on constituents 
and properties of fats; analytical meth- 
ods; classification, composition and 
analysis of fats; artificial fats; extract- 
ing and refining of fats; edible fats; 
soaps and fatty acids, and miscellaneous 
applications. 

Various methods of hydrogenation are 
discussed from a technical standpoint. 
The dry and wet rendering of animal 
fats is covered briefly and the different 
methods of refining, such as alkali re- 
fining, neutralization by esterification, 
deacidification by extraction and distil- 
lation are described. There is informa- 
tion on removal of color and deodoriza- 
tion of fats. 


The chapter on edible fats contains 
information on their biochemistry; ran- 
cidity and factors affecting its develop- 
ment, and natural and_ synthetic 
“antioxygens.” Each chapter is supple- 
mented with a long list of references. 
There is an index and a bibliography. 

“Utilization of Fats” was originally 
published in England and Chemical Pub- 
lishing Co. of N. Y., Inc., are the agents 
in North and South America. The price 
of the book is $6. 


APRIL MARGARINE 
PRODUCTION 


Margarine produced during April, 
1939, with comparisons, as reported by 
manufacturers, shows a production of 
about 71 per cent of April, 1938: 


Apr. 1939, Apr. 1938, 
Ibs. Ibs. 
Production of uncolored 
margarine § ......-6. 
Production of colored 
MOGTRRIIRD <6. <6:66c0:00:800% 95,670 134,152 


32,506,686 


000 eadyeed,oe0 








Total production ....... 23,325,045 32,640,838 
Uncolored margarine with- 

drawn tax paid......... 23,595,417 33,086,598 
Colored margarine with- 

drawa tax patd...csces 27,051 49,930 


Page 35 








Chicago 


PACKER HIDES.—There was a fair 
movement reported in the packer 
market, considering the short holiday 
week, with steady prices paid on most 
descriptions involved. Extreme light 
native steers sold %4c up. Total sales 
of about 40,000 hides have been re- 
ported so far, with a fair quantity 
known to have been booked quietly. 

In addition to the reported sales, 
hides continue to move into consump- 
tion on a good scale by withdrawals 
from exchange warehouses and the 
total so withdrawn during the first 29 
days of this month was 100,110 hides. 


There was an active inquiry for hides 
at the opening of the week but the 
futures market sagged off 22@31 
points following the holiday, and the 
futures are out of line with prices be- 
ing obtained in the spot market. How- 
ever, there is still a good inquiry for 
recent take-off in the more popular 
descriptions but packers usually insist 
on coupling the late hides with some 
of their unsold holdings of earlier take- 
off. 


Total of 6,000 May native steers sold 
at llc, steady; also 3,800 basis 1le for 
May, 104c for Apr., and 10c for Mar. 
One car May extreme light native steers 
sold at 11%c, or “ec advance; a few 
are offered at this figure but usually 
from heavy average points. 

Butt branded steers are offered at 
lle for May take-off, with 10%c last 
paid for Apr.-May. Total of 4,000 May 
Colorados sold at 10%4c, steady, but no 
more available. Heavy Texas steers 
quoted llc for May take-off, with a few 
ears of earlier dating offered. Light 
Texas steers last sold at 10c for May. 
Extreme light Texas steers quoted 
10%ec for Mays. 

Two packers sold a total of 11,700 
Dec. to Feb. heavy native cows at 9c, 
steady; 2,000 Mar. also sold at 91c; 
May production light and held at 10%c, 
with Apr. held at 10c. Total of 2,500 
May River point light native cows sold 
at lle, or %e advance over last sale 
of Apr.-May; 1,000 Apr. St. Paul light 
cows sold at 10%c. The light average 
May River points are salable at 1lc 
but upper leather tanners are not show- 
ing so much interest in heavier average 
points. Branded cows are wanted and 
5,500 May branded cows sold at 10%4c, 
steady price. 

Bulls were well sold up previous 
week, with 8c paid for native bulls and 
7e for brands. 

OUTSIDE SMALL PACKER HIDES. 
—Tanner buyers have not been overly 
active, due in part to the easing off 
of the hide futures. Some light average 
outside small packer all-weights, run- 
ning 42-44 lb. avge., are offered basis 
10c for natives, selected, Chgo. freight, 
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with buyers’ ideas around 9%c. In- 
terest is mainly in light stock, and 
heavy hides quoted in a range of 9@ 
9c, according to buyers’ and sellers’ 
ideas. 

PACIFIC COAST.—A bid of 9c, flat, 
f.o.b. Los Angeles, was declined late 
this week for May steers and cows, 
asking 9%4c; last open trading was at 
8%c for Apr. take-off. One packer is 
understood to have sold some May 
hides quietly for export, reported to 
net seller around the asked price. 

FOREIGN WET SALTED HIDES.— 
The South American market showed a 
firmer tone on rather limited trading 
in standard steers, recovering the %c 
loss of previous week on the present 
quality of early winter hides now being 
offered, due to the reversal of seasons 
there. A pack of 3,000 LaPlatas sold 
early at 70 pesos, equal to 10%c, c.i-f. 
New York, and possibly another pack 
or two same basis, as against 69 pesos 
or 10%c paid previous week. Later, 
4,000 more LaPlatas sold to the States 
also at 70 pesos or 10%c. 


COUNTRY HIDES.—Trade _ con- 
tinues light in country hides. Offerings 
from interior points are limited and 
firmly held, while collectors find 
difficulty in disposing of the heavy de- 
scriptions and are not inclined to con- 
tinue to accumulate the heavy end 
while moving only the lights. Un- 
trimmed all-weights are quoted 8%@ 
9c, selected, del’d Chgo., with buyers’ 
ideas usually 4c less, while sellers talk 
%e more. Heavy steers and cows find- 
ing no outlet and quoted 74@7%ec 
flat asked, trimmed. Sales of trimmed 
buff weights were reported at 9%4c, 
selected, and this figure is usually 
asked, although some felt they could 
be bought later at 9c. Trimmed ex- 
tremes were reported sold at llc, 
selected; more were offered at this 


' figure but no offerings reported lower. 


Bulls listed 54% @5%c. Glues are scarce 
and held at 6%c, with 6%c flat last 
paid. All-weight branded hides limited 
and held at 7%c flat. 

CALFSKINS.—The calfskin market 
was quiet but apparently firm. Packers 
are well sold up on May calfskins at 
most points and further offerings are 
awaited to define the market. Based 
on the advance of %e paid last week 
on Milwaukee May all-weights at 18%4c 
for packers, light calf under 9% Ib. 
are quoted 18¢ nom., with last sale at 
17%c; similarly, northern heavies, 
914/15 lb., are nominal at 20c, with 
19%c last actually paid. 

Bids of 15¢ were reported early this 
week for Chicago city 8/10 lb. calf- 
skins, with 15%c asked, and some 
quoted around 15@15%c nom. later; a 
car 10/15 lb. is reported to have sold 
late last week at 17'4¢, and this figure 
is asked, Outside cities, 8/15 lb., quoted 


around 16c, nom.; straight countries 
11% @12c flat. Car city light calf and 
deacons sold at $1.05, the bid price. 

KIPSKINS.—Trading is awaited to 
establish the market on packer kip- 
skins. May kips are not being offered, 
and some quote the market in a nom- 
inal way around a cent over the last 
paid prices for April kips, which were 
14c for northern natives, 13¢ for north- 
ern over-weights, southerns a_half- 
cent less, and branded kips 11'4c. 

Offerings of city kipskins are scarce, 
due to the light production, and market 
nominal around 13%c pending trading; 
a few were reported offered at 14c. 
Outside cities quoted 13% @13%c nom.; 
straight countries 10% @l1l1c flat. 

Packer regular slunks last sold at 
80c for Apr. skins; May production not 
yet offered. 


HORSEHIDES.—tTrade has _ been 
slow in horsehides, and asking prices 
are usually over buyers’ ideas of value. 
Good city renderers, with manes and 
tails, are said to be salable at $3.40@ 
3.50, selected, f.o.b. nearby points; or- 
dinary trimmed renderers quoted $3.20 
@3.30, del’d Chgo.; mixed city and 
country lots around $3.00, Chgo. 

SHEEPSKINS.—Dry pelts quoted 
18%@14%c per lb., del’d Chgo., for 
full wools. A good demand is reported 
for packer shearlings and one packer 
sold several cars at steady prices for 
that seller of 75¢c for No. 1’s, 42%e 
for No. 2’s, and 20c for No. 3’s; these 
ran close to 60% No. 2’s and about 40% 
No. 3’s, with very few No. 1’s included. 
Another packer is offering a few No. 
1’s at 75c and sold No. 2’s at 40c and 
No. 3’s at 20c. Winter pickled skins are 
sold up, with last trading locally at 
$3.25@3.50 per doz.; couple cars Cali- 
fornia lambs sold this week at $4.25 
per doz. Packer wool pelts nominal 
around $1.90 per cwt. live basis for 
May production, with $1.10 per cwt. 
last paid to outside packer for Califor- 
nia lambs. Producers will be offering 
native spring lambs shortly and expect 
to realize $1.10@1.20 per cwt. live basis, 
depending upon section. 


New York 


PACKER HIDES.—One New York 
packer sold 1,000 May native steers at 
1lc, and May butt branded steers are 
held at same figure. Most of May 
Colorados moved previous week at 
10%c, and this figure reported avail- 
able for more. 

CALFSKINS.—Market steady to 
firm on calfskins. Collectors’ 4-5’s 
quoted around $1.10@1.15 nom.; car 
5-7’s sold late last week at $1.30@1.35; 
7-9’s quoted $1.70@1.80 and 9-12’s $2.69 
@2.70, top figures asked. Packer 4-5’s 
nominal at $1.20@1.25, and 5-7’s at 
$1.60@1.65; 2,500 packer 7-9’s sold for 
export at $2.10. 





NEW YORK HIDE FUTURES 


Saturday, May 27.—New: June 11.01 
n; Sept. 11.40; Dec. 11.72 n; Mar. 12.04 
n; June (1940) 12.34 n; 32 lots; 1@7 
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lower. Old: June 10.11; Sept. 10.36; no 
sales; 3 lower. 


Monday, May 29.—New: June 11.11 
n; Sept. 11.49; Dec. 11.84; Mar. 12.16@ 
12.20; June (1940) 12.46 n; 124 lots; 
9@12 higher. Old: June 10.21 n; Sept. 
10.46 n; no sales; 10 higher. 

Tuesday, May 30.—Holiday. 

Wednesday, May 31.—New: June 
10.94@11.00; Sept. 11.32@11.34; Dec. 
11.62@11.63; Mar. 11.94; June (1940) 
12.24 n; 79 lots; 17@22 lower. Old: 
June 10.17 b; Sept. 10.42 n; no sales; 
4 lower. 


Thursday, June 1.—New: June 10.80 
n; Sept. 11.15@11.17; Dec. 11.47@ 
11.48; Mar. 11.80 n; June (1940) 12.10 
n; 216 lots; 14@17 lower. Old: June 
10.00 n; Sept. 10.25 n; 2 lots; closing 
was 17 lower. 

Friday, June 2.—New: June 10.88 n; 
Sept. 11.24@11.25; Dec. 11.57; Mar. 
11.89 n; 127 lots; closing 8@10 higher. 
Old: June 10.00 n; Sept. 10.25 n; 1 
sale; closing unchanged. 


CHICAGO HIDE FUTURES 


Saturday, May 27.—Close: June 10.90 
n; Sept. 11.20 n; no sales; unchanged. 

Monday, May 29.—Close: June 11.10; 
Sept. 11.35 ax.; 10 lots; 15@20 higher. 

Tuesday, May 30.—Holiday. 

Wednesday, May 31.—Close: June 
11.16; Sept. 11.10 ax; 7 lots; 6 higher 
to 25 lower. 

Thursday, June 1.— Close: June 
10.70; Sept. 11.12; 4 lots; 46 lower to 2 
higher. 

Friday, June 2.—Close: Sept. 11.00 n; 
no sales; closing 12 lower. 


BRITISH PROVISION MARKETS 


Liverpool, June 1, 1939.—General 
provision market is firm. Fair demand 
for hams and lard. 


Friday prices were: Hams, American 
cut, 90s; Canadian hams (A.C.), 98s; 
bellies, English, 62s; Wiltshires, 67s; 
Cumberlands, 69s; Canadian Wiltshires, 
73s; lard 35s 3d. 


FRIDAY'S LARD MARKETS 


New York, June 2, 1939.—Prices are 
for export. Lard, prime western, 6.65@ 
6.75¢; middle western, 6.65@6.75c; city, 
63gc; refined continent, 6%@6%¢c; 
South American, 6%@6%c; Brazil 
kegs, 6% @7c; shortening, 8%c carlots. 


FAT ON HOG CASINGS 


Is too much fat going to the casing 
room on your hog bungs? Read chap- 
ter 2 of “PoRK PACKING,” The National 
Provisioner’s pork plant book. 
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FRIDAY'S CLOSINGS 
Provisions 


Hog products were easy the latter 
part of the week, hedge selling, lower 
hogs and easier grains offsetting com- 
mission house buying of lard and fair 
cash demand. Chicago stocks during 
May increased more than was expected. 


Cottonseed Oil 


Cotton oil was barely steady with 
liquidation, transferring July to later 
months at widening discounts with dull- 
ness in cash trade, less strong outside 
markets and further weakness in lard. 
Southeast and valley crude 5%c n; 
Texas, 544c n. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July 6.54@6.53; Sept. 6.67@6.68; Oct. 
6.73@6.74; Dec. 6.78@6.79; Jan. (1939) 
6.82@6.84; sales 95 lots. The closing 
was steady. 


Tallow 


New York extra tallow, 5%c Ib. 


Stearine 


Stearine was quoted at 5%c lb. 


WATCH 
THE 
MARKETS 





It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 


A car of product sold at %c under the 
market costs the seller $37.50; at %e 
under he loses $75.00; at %c under he 
loses $150.00; at lc under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
4c variation from actual market 
price. 

Information furnished by THE DAILY 
MARKET SERVICE is vital to anyone 
handling meats on a carlot basis. For full 
information, write THE NATIONAL PRO- 


VISIONER, 407 S. Dearborn St., Chicago, 
Ill. 














CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 2, 1939, with com- 


parisons: 
PACKER HIDES. 


Week ended Prev. Cor. week, 
June 2. week. 1938. 
Hvy. nat. 

CR ikcees @ll @ll @ 9% 

a Tex. 
sepiditalecs @l1l1 @llax @ 9% 
Hy, “butt brnd’d 

PE -tssewee @ll 10% @11 @ 9% 

— “Col. 
cenakes @10% @10% @°9 
Ex- ‘ight Tex. 

MN came: @10% 10% @ 8% 
Brnd'd cows.. @10% p10% 8% 
Hvy. nat. 

Ce @10%ax @10%ax gy 
Lt. nat. cows. @ll1 10% @11 8% 
Nat. bulls ... @s @ 8 @i7 
Brnd'd bulls . @i7 @i7 @ 
Calfskins ....18 @20n 18 20n 14 @16n 
Kips, nat. tee — 14 215n 1 
Kips, ov-wt.. @l4n 138 @l4n 11% 
Kips, brnd’d. rth ais 11% @12% 8% 
Slunks, reg. as eo 700 
Slunks, hris.. $10 40 25 30n 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.. 9%,@10 9% @10 ™@ 8 
Branded ..... 9 @9% 9 @9% %7T @7 
Nat. bulls ... 64%@7 6%@ 7 Si 6% 
Brnd’d bulls.. 644d 6% 64%@ 6% 5% 
Calfskins ....15 ait: 4% 15144@17% soit! 
ere @13%n 18 @13%n 10 


Slunks, reg. .70 @in 70 @75in 55 Soon 
Slunks, bris...30 @35n 30 @35n 20 @25in 


COUNTRY HIDES. 


Hvy. steers... 7 @7% 7 @T7% 6% 
Hvy. cows... 7 @ 7% 7 7% ») 6% 
eee 9 @ 9% 8%@ 9 6% 7 
Extremes .... @l1 10% @11 8 
eee 51%@ 5% @ 5% 5 ) 5% 
Calfskins . aitit te 114%@12 8% 
Kipskins ..... 10% @11 10% @11 @ 8ax 
Horsehides ...3. 0@3. 50 8.00@3.75 2.00@2.75 
SHEEPSKINS. 
Pkr. a 70 @75 70 @75 45 ee 
Dry pelts ....1834%@14% 14 @14% 11 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 27, 1939, were 5,357,- 
000 lbs.; previous week 4,271,000 Ibs.; 
same week last year, 5,596,000 Ibs.; 
from January 1 to May 27, 1939, 104,- 
829,000 lbs.; a year ago, 99,236,000 Ibs. 

Shipments of hides from Chicago for 
the week ended May 27, 1939, were 
7,642,000 lbs.; previous week, 5,129,000 
lbs.; same week last year, 4,157,000 lbs.; 
from January 1 to May 27, 1939, 95,317,- 
000 Ibs.; and 1938, 90,629,000 lbs. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to June 1, 1939: To 
the United Kingdom, 131,495 quarters; 
to the Continent, 75,228. A week ago 
to the United Kingdom, 90,562 quar- 
ters; to the Continent, 53,478. 


MEAT AND LARD EXPORTS 


Exports of lard and bacon through 
port of New York during week ended 
June 1, were 569,400 lbs. lard and 
no bacon. 
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CHICAGO LIVESTOCK 
MARKET IN MAY 


IVESTOCK receipts at Chicago were 
seasonally larger during May, and 
the hog supply was the largest for the 
month since 1934. Heifers and plain 
light steers were scarce in the cattle 
market, and while top quality steers 
brought $14.00, by the end of the month 
the top had dropped to $13.25 with bulk 
moving between $9.50 and $11.25 
Average for the month in the steer 
market was 45c under the April average 
but $1.00 over the May, 1938, average. 
Hog prices averaged 20c under April 
and were the lowest for any month since 
December, 1934. Lambs were in smaller 
supply and sold at an average price 50c 
under April. 
Top and average prices of cattle, hogs 
and lambs during May were as follows: 


MAY PRICES AT CHICAGO. 


Top Average 

price price 
Beef steers .$14.00 $9.75 
Hogs ... - 7.30 6.75 
Lambs ...... ae -- 10.75 9.50 
Canners and cutters ‘ - 6.25 5.40 
Bologna bulls oe | ae 6.90 
Calves .. Pas werrtr Ss 9.75 


Average price of fat cows and heif- 
ers at Chicago at $8.30 equaled that of 
each of the two preceding months, but 
with those exceptions it was the high- 
est for any month in 1939 or 1938. The 
average price of $5.40 for canners and 
cutters was the highest for any month 
of 1939 or 1938. Average cost of 
bologna bulls was $6.90, which was 
higher than in any month in 1938 and 
has been exceeded only once in 1939— 
in April when the average was 5c 
higher. 

Average price of hogs at $6.75 was 
50c under the December, 1938, average, 
and compared with $8.20 in May a year 
ago and $10.80 two years ago. Lambs at 
an average price of $9.50 for May were 


$1.15 higher than in May, 1938, but 
$1.35 lower than in May, 1937. 


Average weight of cattle, calves and 
sheep during the month was low while 
hogs were heavy. The cattle average 
was 980 lbs. and the lightest for any 
month so far this year. Calf average 
at 128 lbs. was lightest with one excep- 
tion so far this year; average hog 
weight was greater than in any other 
month of 1939 and the lamb average 
was lightest of the year so far. 


April Kill and Costs Up 


Livestock processed under federal in- 
spection during April cost $2,000,000 
more than in April a year ago and also 
exceeded the 5-year average for April. 
Total cost of both cattle and calves was 
$1,000,000 more than during last April, 
total hog cost was the same, as was cost 
of sheep and lambs. Considerably more 
meat was produced than in April last 
year, which was accounted for princi- 
pally by the increase in the number of 
hogs processed. Lard production was 
17,000,000 lbs. above that of last April. 


Cattle slaughter during April was 
90.5 per cent of that in April a year 
ago, calf kill was 91.1 per cent, hog 
kill was 119.0 per cent and sheep and 
lamb slaughter 85.9 per cent of last 
April. Average live weight of all classes 
of animals slaughtered was greater than 
in the same month a year earlier and 
above the 5-year-April average. 


Total and average cost to packers of 
the various classes of animals processed 
was as follows: 

LIVESTOCK COST. 
Apr., 1939 Apr., 1938 5-yr.-Apr. av. 


Cattle ...... $51,000,000 $50,000,000 $49,000,000 
Calves ...... 7,000,000 6,000,000 6,000,000 
Hogs ....... 47,000,000 47,000,000 48,000,000 
Sheep and 

lambs .... 10,000,000 10,000,000 10,000,000 


Total cost $115,000,000 $113,000,000 $113,000,000 


COST PER CWT. 
Apr., 19389 Apr., 1938 5-yr.-Apr. av. 


| $8.05 $7.27 $6.95 
COREE 6560s i00 Ge 7.99 7.16 
BEORS csiccccce 6.88 8.28 7.96 
Sheepand lambs 9.19 7.91 8.92 


TOTAL ANIMALS PROCESSED 
Apr., 1939 Apr., 1938 5-yr.-Apr. av. 


Cattle ..... 677,000 749,000 759,000 
Calves ..... 457,000 502,000 530,000 
Hogs ......2,931,000 2,462,000 2,684,000 


Sheep and 
lambs ...1,224,000 1,425,000 
TOTAL DRESSED WEIGHT. 
Apr., 1939 Apr., 1938 5-yr.-Apr. ay. 
Ibs. Ibs. Ibs. 


1,335,000 


errr 347,000,000 377,000,000 377,000,000 
WOME © vctvnee 43,000,000 47,000,000 50,000,000 
Pork and lard.513,000,000 426,000,000 454,000,000 
Lamb and 


mutton ... 51,000,000 58,000,000 54,000,000 
i rere 92,000,000 75,000,000 78,000,000 
MORE HOGS PROCESSED 


Hog slaughter under federal inspec- 
tion at eight large packing centers dur- 
ing the four weeks ended May 26 to- 
taled 1,279,480 head. This was 272,000 
head more than were processed at these 
points in the like period of 1938 and 
513,000 more than in the 1937 period. 
For the calendar year to date, hog 
slaughter at these points has totaled 
6,478,137 head. A year ago the total 
was 5,860,151 head and two years ago 
5,924,904 head. In the two preceding 
periods the trend in marketings was 
downward, while summer marketings in 
1939 are expected to be larger. 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended May 27: 


Cattle. Calves. Hogs.* Sheep. 
Salable receipts .... 1,756 1,281 633 4,197 
Total, with directs.. 6,000 12,123 21,912 39,228 
Previous week— 
Salable receipts... 1,904 1,012 619 716 
Total, with directs 5,617 11,042 24,408 32,543 
*Including hogs at 41st street. 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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Indianapolis, Ind. La Fayette, Ind. Louisville, Ky 

Nashville, Tenn. Sioux City, la. Montgomery, Ala 
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High quality duck 
---made to fit your 
trucks. Protect 
against drippings, 
condensation and 
dust. Free sample. 


BEMIS BRO. BAG CO. - ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 

Des Moines, Ia., June 1, 1939.—At 
20 concentration points and 10 packing 
plants in Iowa and Minnesota, current 
prices through Thursday this week were 
steady to mostly 5c lower; spots 10c 
under last week’s close. Trade under- 
tone was moderate. Total four-day re- 
ceipts were about ten per cent under 
week ago, sows making up a somewhat 
more liberal proportion of the total run. 


Current prices, good to choice butch- 
ers, 180-220-lb. at plants, $6.40@6.60, 
the bulk, $6.45@6.55; bids at yards, 
$6.25@6.50, mostly $6.30@6.45; 220- 
250-lb., $6.15@6.50, bulk at plants, 
$6.30@6.45; 250-270-lb., $5.95@6.35, the 
bulk, $6.15@6.30; 270-290-lb., $5.85@ 
6.20, the bulk, $5.95@6.15; 290-350-Ib., 
$5.60@6.05, the bulk, $5.70@5.95; 160- 
180-lb., $6.15@6.50. Good sows, 350-Ib. 
down, $5.20@5.55, mostly $5.35@5.50 at 
plants; 350-425-lb., $5.10@5.35; 425- 
550-lb., $4.85@5.25. 


Receipts for week ended June 1: 


This Last 

week. week. 
Breeey, Mar Bb.......0.0000 -. 24,600 27,700 
Saturday, May 27..... —o20 ee 24,100 
Monday, May 29............. 40,600 41,100 
Tuesday, May 30..... .... Holiday 19,700 
Wednesday, May 31.......... 21,600 19,100 
Thursday, June 1...... Pre «| 16,900 





CANADIAN LIVESTOCK PRICES 








STEERS. 
Week Same 
ended Last week 
Top Prices May 24. week, 1938. 
0 Eee $ 7.50 $ 7.50 
ees 7.50 7. 
Winnipeg ..... Rewesce 7. 
Calgary ..... eas . 6.60 7 
Edmonton ........ oa ae 4 3 
Prince Albert ....... 6.00 6.00 5. 
Moose Jaw ........ . 6.50 6. 
Saskatoon 5 6. 
Regina ro 


Vancouver 


Toronto 






$ 9.00 

Montreal 00 
nines 50 
Calgary vi) 
Edmonton 00 


Prince Albert . 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


Toronto 





"ee $ 8.50 $10.60 
Montreal! 9.00 10.75 
Winnipeg? 8.50 11.00 
Calgary ve 8.35 10.00 
Edmonton . 8.2 10.25 
Prince Albert 8.50 10.75 
Moose Jaw 8.60 10.85 
Saskatoon 8.50 10.75 
ae 8.60 wn 
Vancouver 8.60 





3 Montreal a ‘Winalnes ‘g hogs sold ona “F. & 
W."’ basis. All others ‘‘off trucks 


GOOD LAMBS. 


aS eee = $10.35 $13.00 
Montreal ace 00 Te 8.00 
Winnipeg . ‘ . oy .00 12.00 12.00 
Calgary ..... 10.00 10.00 10.00 
Edmonton : ee 8.00 10.50 
Prince Albert > kee 5.50 6.00 
Moose Jaw . 10.00 ashe within 
Saskatoon 3 10.00 7.50 7.25 
Regina * ; 13.00 7.00 js 
Vancouver 11.00 7.50 


WANT A GOOD MAN? 


Watch the Classified Advertisements 
page for good men. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, June 1, 1939, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (soft & oily not quoted). 


BARROWS AND GILTS: 
Good-choice: 





PES ak caus aenaicuanne $ 6.15@ 6.70 
oe ee 6.50@ 6.80 
EY (wn a wih Sienna bots 6.65@ 6.85 
Coy ee 6.70@ 6.90 
EL. 6d ean-saba'eG bean 6.65@ 6.90 
SE NG eine 655.056.0408 6.35@ 6.75 
UES: bc sx tanesares -- 6.00@ 6.45 
Medium: 
Ee -. 6.00@ 6.50 
td ; 6.10@ 6.65 
ST ES nee 5 Spek ani ara 6.15@ 6.70 
PACKING SOWS: 
Good: 
275-350 i shavaeebsaaan -. 5.65@ 6.00 
are re .. §.40@ 5.75 
425-550 Tbs. He rneaaeeeurean 5.00@ 5.50 
Medium: 
ee 4.75@ 5.50 


PIGS (Slaughter): 
Good-choice, 100-140 Ibs. .. 5.7! .50 
Medium, 100-140 Ibs. ...... 5.25@ 6.15 


Slaughter Cattle, Vealers and Calves: 


STEERS, choice: 
750- 900 Ibs. 
900-1100 Ibs. 

1100-1300 Ibs. . 
1300-1500 Ibs. 


—. good: 


1100-1300 Ibs. 
1300-1500 Ibs. 





STEERS, medium: 


RR 8.25@ 9.25 
er 8.25@ 9.25 
STEERS, common (plain): 
FEO-1100 IBS. ..cccceccceses 7.25@ 8.25 
STEERS AND HEIFERS: 
Choice, 550-750 lbs......... 9.75@11.25 
Good, 550-750 Ibs........... 9.00@ 9.75 
HEIFERS: 
Choice, 750-900 Ibs......... 9.75@10.50 
xoo0d, 750-900 Ibs....... 9. 00@ 9.75 
Medium, 550-900 Ibs........ 8.00@ 9.00 
Common (plain), 550-900 Ibs. 7.00@ 8.00 
COWS, all we oe 
Cc hoic i eerie Died 7.75@ 8.25 
Good 7 Keene -. 7.00@ 7.75 
Medium esses 6.50@ 7.00 
Common (plain) . ; ... 5 85@ 6.50 
Low cutter and cutter. .. 4.25@ 5.85 
BULLS (Yigs. excl.), all weights: 
GG is 6acaste oe ener scree ee 7.00@ 7.50 
Medium ano eae are . 6.75@ 7.25 
Cutter and common (plain). 6.25@ 6.75 
VEALERS, all ene: 
SI atcrancay Wena s vokee ook 9.50@10.50 
Good .. Pen oniee ener .. 8.50@ 9.50 
Medium .. : coves BD Oe 
Cull and common. (plain) .-- 6.50@ 8. 
CALVES, 250-400 Ibs.: 
NE re 8.00@ 9.00 
Good .. ee at staaate 7.50@ 8.00 
Medium P Seer i . 
Common (plain).......... . 6.00@ 6.56 


*Slaughter Lambs and Sheep: 
SPRING LAMBS: 


Choice (closely sorted)...... 10.75@11.00 


**Good & choice........ 10.00@ 10.50 

**Medium & good........... 9.00@ 9.75 

Common (plain)...... ...-- 8.25@ 9.00 
LAMBS (Shorn): 

Choice (closely sorted)...... 9.25@ 9.40 
**Good and choice...... ..... 8.40@ 9.00 
SOMOSINM 2. cc wcceess cosceee %.25@ 8.25 

Common (plain) ......- o  Welwebueeme 


EWES:*** 
ee en 8.25@ 3.75 
Common (plain) & medium... 1.75@ 3.25 


$ 6.00@ 6.40 $ 6. 10@ 6.35 $ 6. 10@ 6.40 $ 6.70@ 
70 «6. 6.40 6 


CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 


6.25@ 6. 45 6.70@ 6 

6.65@ 6.70 6. . @ 6.50 6.70@ 

6.60@ 6.70 6. 408 6.45 6.35@ 6.50 6.65@ 

6.50@ 6.70 6.30@ 6.45 6.35@ 6.50 6.50@ 
5 





oa 


6.20@ 6.65 6.05@ 6.35 6.00@ 6.45 .90@ 
5.85@ 6.35 5.75@ 6.15 5.65@ 6.10 5.65@ 
5.85@ 6.20 phd omens eee 
tl eer 6.35@ 





6.10@ 6.50 610@ 6.35 ......... 6.35@ 


5.80 pps 
5.65 5.3 


5.00@ 5.40 5.25 @ 


5.50@ 5.60 
5.40@ 5.f 
5.25@ 5.40 





4.85@ 5.40 5.00@ 5.25 85 ot 5.15@ 5.35 


5.85@ 6.10 ae < wo ata eieaets 6.75@ 7.00 
5.60@ 6.00 Kens any eienas 







9.75@10.75 9.75@11.25  9.35@10.50 9.75@10.75 
9.75@11.00 9.75@11.25 9.50@11.00 9.75@11.00 
10.00@11.50 9.75@11.25 9.60@11.00  9.75@11.00 
10.25@11.75 10.00@11.50 9.75@11.00 9.50@11.00 
8.75@10.00 8.75@ 9.75 8.25@ 9.50 8.75@ 9.75 
8.75@10.00 8.75@ 9.75 8.50@ 9.60 8.75@ 9.75 
9.00@10.25 8&.75@ 9.75 8.60@ 9.75 8.75@ 9.75 
9.25@10.25 8.75@10.00 8.75@ 9.75 8.50@ 9.75 
Sy 23@ 9.00 7.75@ 8.75 7.50@ 8.50 7.75@ 8.75 

8.50@ 9.25 8.00@ 9.00 7.75@ 8.75 7.75@ 8.75 
7.50@ 8.25 7.00@ 8.00 6.75@ 7.75 6.75@ 7.75 








9.50@10.25 9.00@10.00 8.75@10.00 9.25@10.50 
8.50@ 9.50 8.25@ 9.25 8.00@ 8.75 8.50@ 9.75 
9.50@10.00 9.00@10.00  8.75@ 9.75 9.25@10.00 
8.50@ 9.50 8.25@ 9.00 8.00@ 8.75 8.25@ 9.25 
8.00@ 8.50 7.00@ 8.25 7.00@ 8.00 7.25@ 8.25 
7.253@ 8.00 6.25@ 7.00 6.00@ 7.00 6.25@ 7.25 
6.75@ 7.50 6.75@ 7.50 6 6.75@ 7.50 
6.25@ 6.00@ 6.75 5 6.25@ 6.75 
5.75@ 5.50@ 6.00 5 6.00@ 6.25 
4.00@ 3.75@ 5.50 4 4.25@ 6.00 
6.75@ 7.25 6.50@ 6.85 6.7 5@ 7.00 
6.00@ 6.75 6. TE 6.00@ 6.50 6 5 
5.25@ 6.00 5.50@ 6.25 5.25@ 6.00 3350 


9.00@ 10.00 
8.00@ 9.00 
7.00@ 8.00 
6.00@ 7.00 


9.50@10.50 
8.00@ 9.50 
7.00@ 8.00 
4.50@ 7.00 





Fareiea 
seh 2 





8.50@ 9.50 8.00@ 8.75 8.00@ 9.00 
7.50@ 8.50 7.00@ 8.00 7.00@ 8.00 
6.50@ 7.50 6.00@ 7.00 ( 6.50@ 7.00 


5.25@ 6.50 5.00@ 6.00 5.50@ 6.50 5.00@ 6.50 


d+ mbeanian 10.15@10.: 

2 TH 9.50@10 
9 00a 10.00 9 oa 10.15 8.0@ 9 
8.00@ 8.75 8.25@ 9.00 6.75@ 









8.50@ 9.00 
7.25@ 8.25 
6.00@ 7.00 





8.00@ 8.60 S8.25@ 8.85 
6.50@ 7 : 





3.00@ 3.25 2.50@ 3.00 
1.75@ 3.00 1.50@ 2.50 1.50@ 





3.25 3.00@ 3.75 
2.75 1.75@ 3.00 


*Quotations based on animals of current seasonal market weights and wool growth. 


**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
within the top half of the medium grades, respectively. 


***Quotations at Chicago and Nat. Stk. Yds. on shorn basis; at Omaha and Kansas City on wooled basis. 








CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 19,547 cattle, 3,791 
calves, 30,465 hogs and 9,467 sheep. 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended May 26: 
Cattle. Calves. Hogs. Sheep. 


Los Angeles ....... 4,114 1,044 2,331 1,021 
San Francisco ...... 1,825 100 =#1,175 4,875 
See 330 8 §©3,390 2) 425 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, May 27, 
1939, as reported to The National Provisioner: 


CHICAGO. 

Armour and Company, 4,443 hogs; Swift & Com- 
pany, 5,125 hogs; Wilson & Co., 6,758 hogs; West- 
ern Packing Co., Ine., 1,912 hogs; Agar Packing 
Co., 5,765 hogs; Shippers, 4,070 hogs; Others, 
21,842 hogs 

Total: 4, 423 cattle; 5,337 calves; 49,915 hogs; 
19,846 sheep. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour = Gupeey 3,166 742 42,831 6,316 
Cudahy Pkg. Co...... 1,760 518 1,385 3,914 
Swift & Rel 1,629 535 1,911 3,669 
Wilson & Co -- 1,303 426 1,528 3,955 














Ind. P. Co one 200 eee 

Kornblum Pkg. Co.. 1,189 one ae aa 

GUD cvescccccsss 2,913 308 1,459 5,803 

— | eer rre. 11,960 2,529 9,314 23,657 
OMAHA. 


Cattle and 
Calves. Hogs. Sheep. 


Armour and Company...... 5,974 5,301 5,008 
Cudahy Pig. Co...ccccccece 4,688 3,603 8,119 
Swift & Company ¢eceveceees 3,759 2,898 4,239 
Wilson & Oe... ccccccevccces 1,853 2,919 1,391 


Cattle and calves: Eagle Pkg. Co., 25; Greater 
Omaha Pkg. Co., 65; Geo. Hoffmann, 22; Lewis 
Pkg. Co., 809; Nebraska Beef Co., 763; Omaha 
Pkg. Co., 162; John Roth, 132; South Omaha Pkg. 
Co.. 60; Lincoln Pkg. Co., 233. 

Total: 18,545 cattle and calves; 24,608 hogs; 
18,757 sheep. 





OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 1, 701 SS+4 2,768 1,952 
Wilson & Co....... 1,597 1,147 2,750 1,855 
GENOND Sotneécécces 230 20 _1,888 5 

WHE. cécurveenucd 3, 528 2,051 “6, 906 3,812 


Not including 29 cattle and 871 hogs bought 
direct. 





WICHITA. 
Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co..... 1,131 562 3,583 6,350 
Dold Pkg. Co.. ° 487 76 1,025 36 
Wichita D. B. Co. . 11 ° 
Dunn-Ostertag ..... 77 eit oe 
Fred W. Dold....... 101 en 386 
Sunflower Pkg. Co.. 35 — 213 
Pioneer Cattle Co.. 8 ee eee 
Keefe Pkg. Co...... 81 

NE vicccesscxes 1, 969 638 6,386 





Not including 38 cattle and 1,645 anes bought 
direct. 


DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1,541 130 =:11,123 1,647 
BWre B Giiccovcece 1.045 154 1,418 4,317 
Cudahy Pkg. Co..... TH wt 746 891 
eee 2,443 262 1,259 6,578 
Wei cciticeets 5,733 «6404546 13,438 

FT. WORTH. 


Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,5 1,145 2,917 17,646 
Swift & Company... ‘ 1,015 1,993 17,695 








Blue Bonnet Pkg. Co. 9 176 140 
City Packing Co.... 31 431 ‘an 
Rosenthal Pkg. Co.. 43 20 mee 30 
oe eae 5,159 2,220 5,517 35,511 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,944 6,640 946 
Armour and Co., Mil. 619 oe e 
Armour and Co., Chi. p eas ° 
N. ¥. B. D. M. Co... eee 
Armour and Co., Pitts. — 
re 49 128 4 
GENTS ccccsscccvce 1,052 70 124 
Betad ccccccccces SUR 6,384 6,838 1,074 


8ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,824 3,020 13,173 1,210 












Cudahy Pkg. Co.... 1,061 1,436 eee 233 
Rifkin Pkg. Co..... 504 32 TT ee0 
Swift & Company... 4,770 4,797 15,758 1,123 
United Pkg. Co..... 2,600 249 se 
GOED  cucccecessss 2,077 1,406 

MOE 5 ssicinvoees 13,836 10,940 28,931 

CINCINNATI. 
Cattle. Calves. Hogs. Sheep 

S. W. Gall’s Sons.. = 23 216 
E. Kahn's Sons Co.. 389 664 9, 198 
Lohrey Packing Co.. 5 eh 27 
H. H. Meyer Pkg. Co. 16 ° 4,766 wae 
J. Schlachter’s Sons. 96 163 ose 61 
J. & F. Schroth P. Co. 21 3,477 eee 
J. F. Stegner Co.... 240 181 - 9 
Shippers ...... wae S+ 105 1,834 669 
OUROTS. cn ccccccccccs 1,416 S40 778 375 

WHERE Seewsosceaee 2,267 1,976 20,870 2,506 
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INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 








Kingan Co. ....cese- 1,281 740 «18,15 1,907 
Armour and Company 880 790 = 2,12 eee 
Hilgemeier Bros. ... 10 eee 1,100 coe 
Stumpf Bros. ...... eon oe 134 coe 
Mater F. Gai. sccccce one eas 227 eee 
Stark & Wetzel..... 140 64 445 ewe 
Wabnitz and Deters 50 62 2 rt) 
Maass Hartman Co.. 37 13 ose eee 
Shippers 1,738 19,840 4,431 
GUESS ccccccccvcece 193 332 101 

Total 3,600 42,628 6,514 





ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company.. 499 7,234 11,037 


1,320 
Armour and Company 1,635 480 6,225 4,528 
GUE. dccaccevees 1/371 16 562 757 








BOA cccccccccees 4,326 995 14,021 16,322 
Not including 1,179 hogs bought direct. 


SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 








Cudahy Pkg. Co..... 3,282 101 5,889 3,451 
Armour and Company 3,324 75 6,193 1,274 
Swift & Company.. 2,831 86 3,579 2,042 
SE a dinwtene-aie 3,423 47 7,126 551 
a Veravewenes 278 14 29 cee 

po errr rr 13,138 323 22,816 7,318 


EAST 8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,128 2,477 10,344 6,792 
Swift & Company... 2,561 2,310 8,054 5,725 
Hunter Pkg. Co.... 1,134 524 6,966 878 








Heit Pkg. Co.....-. «os eee 2,989 

Krey Pke. Co.....- ase ee 5,108 

Laclede Pkg. Co.... ... _— 2,655 

Sieloff Pkg. Co..... wee << 1,959 . 

SE - aewegeaee% 2,184 1,362 242 2,576 

GURSTS  cccccccccces See —_ 4,160 3,228 
OE Svaccccas 10,316 6,673 51,477 19,199 


Not including 1,326 cattle, 4,760 calves, 28,941 
hogs, and 3,020 sheep bought direct. 











RECAPITULATION.t+ 
CATTLE. 
Week Cor. 
ended Prev. week, 
May 27. week. 1938. 

CED. 6'5 abciek aa eee 31,412 34,193 
Kansas City a 10,923 12,781 
eee 18,056 15,714 
East St. Louis. 9,381 15,139 
OS eee ewe 326 5,207 4,475 
Sioux City ..... neicews 133 12,503 11,030 
Oklahoma City 3,528 3,232 5,074 
Wichita ..... ‘ 2,006 2,796 

ea 4,513 5, 
St. Paul ... Kaewgies 13,845 12,669 
Milwaukee ....... 3,759 3,073 
ee H 6,518 6,848 
Cincinnati 2,028 2,085 
Ft. Worth 5,412 8,639 
WE Svaassedvevennns 33,98 128,795 139,516 
Chicago .....-. 45,444 76,845 
Kansas City ..... 9,678 5,810 
Omaha ..... 19,996 
East St. L ouis 90,688 40,155 
Cy OO eee 9,393 
Sioux City ..... 15,857 
Oklahoma City 6,805 
Wichita 2,491 
Denver 4,308 
St. Paul .. 15,975 
Milwaukee ..... 6,593 
Indianapolis 39,886 
Cincinnati ...... 7 y 19,632 
ere 5,3 6,290 3,667 
WED ccknoreneseedeeus 293,594 280,649 267,473 

SHEEP. 

Chicago ...... 36,945 
Kansas City 43,098 


GUNES « ocscncs 
East St. Louis 
St. Joseph 
Sioux City ... 
Oklahoma City 
Wichita .... 
DONTE cccce 
St. Paal .... 
Milwaukee .... 
Indianapolis 
Cincinnati 
Ft. Worth 





2 Aes ‘17 168,193 253,482 
*Cattle and calves. 


+Not including directs. 


DOG FOOD IN GLASS JARS 


Bonds 17 Dog Food Co., Los Angeles, 
Calif., is promoting a dog food packed 
in 10- and 16-ounce glass jars. The 
product is sealed with a pry-up lid. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 


tRECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., May 22. 17,198 1,845 18,352 7,193 
Tues., May 5,431 1,882 2 5,272 
Wed., May 24 2 1,593 15,629 3,277 
Thurs., May ‘ 4,893 1,217 13,050 5,995 
Fri., May 2 685 316 8399, 282 y 
Sat., May ae eines 7,000 4,000 








*Total this week... 36,647 647 6,853 84,116 34,800 








Previous week ..... -33,236 5,826 79,188 43,813 
WE DD csncrcecsws 33,883 7,604 76,702 36,759 
Two years ago...... 36,514 8,450 56,111 54,634 
SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., et OR, ccccves 3,391 48 995 627 
Tues., PRES 1,908 95 924 43 
Wed., " . 2,847 32 529 33 
Thurs 2. . 1,366 35 1,034 91 
Fri., May 26 heossenes 428 21 =1,073 786 
Ws: BE Dec évcences re 1 500 
Total this week...... 10,040 231 4,655 2,080 
Previous week ...... 9,679 504 3,800 4,577 
EN BE saseraacess 10,121 955 6,538 1,319 
Two years ago....... 9,666 644 5,319 2,796 


*Including 472 cattle, 1,493 calves, 33,497 hogs 
and 11,429 sheep direct to packers from other 
points. 


+All receipts include directs. 


TMAY AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 


———_May-———-  ————- Year 
1939. 1938. 1939. 1988. 









Cattle 144,003 688,079 776,988 
COMICS. cecise 5 28,281 140,009 143/138 
Hogs 19,252 291,611 1,678,968 1,761,7% 

Sheep ...... 205,347 189,591 1,275,742 1,160,065 


+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended May 27.$ 9.45 $ 6.55 $3.85 $ 8.95 
Previous week ...... 9.80 6.80 4.00 9.30 
1938 ni 8.60 3.10 7.20 
11.35 4.50 10.00 
°. m4 3.85 10.05 


333 1.50 8.00 
$8.55 $3.30 $8.60 








Week ended May 27........ 79,461 32,720 
Previous week 75,250 39,309 
BE Sans rvewaevnceseeewenee 70,118 34, 
52,008 52,831 
WEE es cccetotccsesnveccccasne Sa a 
EE. scdeacundcacvesestecwen 20,492 49,725 37,950 

HOG RECEIPTS, WEIGHTS AND PRICES. 

Av. 
No. wt., Prices 








rec'd. Ibs. Top. Av. 
*Week ended May 27. 84,100 254 $7.10 $ 
Press ious week ....... 79,188 5 5 
BOD cwetnceucscsesees 





ROR 
Recinawaiaee aes 141,992 


Av. 1934-1938 ...... Sin 3 $9.05 $8.55 
*Receipts and average weight for week ending 
May 27, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, May 26, 1939: 


Week ending May 26, 190. .......ccccscccoed 








Previous week 
Year ago ..... 
ee See: GR corn ecuetesneeewes 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, June 1: 
Week ended Prev. 





June 1. week. 

Packers’ purchases 35,849 48,394 
Shippers’ purchases 5,264 4,552 
Ree See 41,113 52,946 


BUYING HOGS 


Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “PorK PACKING,” The Na- 
tional Provisioner’s plant handbook, be 
a good investment for you in bringing 
buying price in closer relation to cut- 
out value? 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended May 27, 1939. 


CATTLE. 
Week 
ended 
May 27. 
CRT v6 kos eectoeveess 25,569 
ee ale oe 
MEET ccccccsccccccees 


East St. Louis.. 


Philadelphia 
Indianapolis ‘. 
New York & Jers 
Oklahoma City* 
Cincinnati ........ 
Denver > 
SS . Sere 
Milwaukee ....... 








Wetad occccc 


QCRICRMD cocincccescccvese § 2,43 
Kansas City ; 

Qmaha ........ ; 
East St. Louis... 
eae 
Sioux City ... 
WEERIER ccc cece. 
Fort Worth ..... 
Philadelphia ..... 
Indianapolis ....... 9,! 
New York & Jersey C ity. 41,169 
Oklahoma City . . are 
Cincinnati ° 
DORVEP ccccccccces 
St. Paul ....... 
Milwaukee ....... 








40,700 
7,867 
18.109 





ee ee .413,840 388, 045 334,677 
Chicagot ..... 35,626 
Kansas City 43,098 
CUNORR 2.500005 20,885 
East St. Louis. 20,169 
St. Joseph ... 13,069 
are 3,909 
Wichita ae 4,131 
Fort Worth . 47,810 
Philadelphia A 4,091 
Indianapolis ....... 2,821 





New York & Jersey City. 
Oklahoma City 
Cincinnati 
DORVEP .ossccee 
St. Paul ... 
Milwaukee 





ery ; 216, 184 210,168 
*Cattle and calves. 


+Not including directs. 


MEAT PRICES LOWER IN MAY 


Further declines in wholesale prices 
of bacon and lard, substantial declines 
in wholesale prices of dressed lamb and 
slight declines in wholesale prices of 
beef, featured the live stock and meat 
trade during May, the Institute of 
American Meat Packers stated in its 
June 1 livestock and meat review. 
Wholesale prices of fresh pork loins fell 
slightly during the month, the Institute 
added. Bacon prices during May con- 
tinued at lowest levels in almost five 
years, and were 19 to 24 per cent lower 
than last May. 

Aggregate production of meat during 
May was substantially greater than 
during April this year and May last 
year. Production of pork was consider- 
ably larger than a year ago but volume 
of beef and veal produced apparently 

vas not greatly different from a year 
ago. Production of lamb was slightly 
less than in May, 1938. 

Hog marketings during May were 
estimated by the Institute to have been 
from 30 to 35 per cent greater than 
marketings in May a year ago and also 
well above April this year. The number 
of hogs marketed during May was 


The National Provisioner—June 3, 1939 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


STEERS, carcass Week ending May 27, 1939..... 
PE SIE Sains 604 hc crwscce 
Same week year ago........... 
COWS, carcass Week ending May 27, 1939..... 


PE SIE gncena c's ences ses 
Same week year ago........... 


BULLS, carcass Week ending May 27, 1939..... 
TE NS 65. 5.t6d aac awnss 
Same week year ago........... 
VEAL, carcass Week ending May 27, 1939..... 


WE SPURNED basa es ress peuas 
Same week year ago........... 
LAMB, carcass Week ending May 27, 1939..... 
WO POT 5 bc otc eeesccnts 
Same week year ago........... 
MUTTON, carcass Week ending May 27, 1939..... 
re SN, 05.593 S83 25s e~ees 
Same week year ago........... 


PORK CUTS, Ibs. Week ending May 27, 1939 
WE EE Nieieia'eaoevcewwes 
Same week year ago......... 


BEEF CUTS, Ibs. Week ending May 27, 1939..... 
DINU 6k eka aescinesce 
Same week year ago........... 






LOCAL SLAUGHTERS. 


CATTLE, head Week ending May 27, 1939.... 
We TI 0-65 50. 0055050005 
Same week year ago.......... 
CALVES, head Week ending May 27, 1939.... 


WOE WRG ND 600s Sees cceece 


Same week year ago.......... 


HOGS, head Week ending May 27, 1939..... 


Week: PECVEORE: <0 6:0.060e00055 
Same week year ago.......... 
SHEEP, head Week ending May 27, 1939.... 
OE DOT RID o5-cccerseevses 
Same week year ago.......... 


Country dressed product at New York totaled 3,318 veal, no hogs and 157 lambs. 


NEW YORK. PHILA. BOSTON. 
‘ae ne ean 9,616 2,605 2,631 
Jackictbuyax 9,684 2,449 2,860 
ee re Berens 9,484 2,779 2,832 
Svainatennaets 1,006 949 2,317 
sak edioniis 1,124 1,086 1,851 
ee ee 893 1,208 2,298 
acho Sal week 249 729 52 
ee ree ee 313 747 19 
ee = 316% 584 2 
coeks tu Sites 10,140 1,626 1,033 
pbaalwienG eae 14,043 1,387 1,185 
wiuw neemans 11,040 2,375 1,005 
heibne eben 44,488 12,605 14,828 
aE Aye Pater 45,533 15,232 17,481 
stseebenas 49,998 19,549 19,183 
cesta tee 1,629 "494 978 
ero 2,186 679 2,024 
joenlenwaeum 5,391 587 1,148 
alate ean 2,351,104 372,635 320,739 
dia sewnede 057,678 404,415 323,337 
S iioads . 1,973,849 327,278 428,807 
ee .... 395,349 ide tety eed 
Ct Te SS 
eee 488,406 wists Watts 
vaeeeas Rees 7,912 1,667 otras 
Samens an 9,875 1,961 eeisent 
Lebekat une 9,190 a 
14,755 2,883 
<haenneeee 15,949 2,820 » 
ere 16,457 2,995 é 
.... 41,169 3,998 
Pee 40,700 15,999 
eet mor 41,380 15,511 Pr 
Pret ee 51,164 16,603 
53,864 2,710 
ee Sere 64,320 4,001 cma 


Previous week 


3,701 veal, no hogs and 353 lambs in addition to that shown above. 





somewhat under the average for May 
during the five-year period, 1929-1933, 
however, Number of cattle marketed 
was substantially greater than during 
the previous month, but apparently was 
not much different from the number 
marketed in May last year. 

Marketings of lambs were estimated 
to have been larger than in April but 
fewer than in May a year ago. Prices of 
almost all classes and grades of live 
stock declined slightly during May. De- 
clines were most noticeable on the 
better grades of steers. Most of the de- 
clines occurred during the last 10 days 
of the month. 

Demand for American pork and pork 
products in the United Kingdom showed 
some improvement during May. 


WILSON BUYS SHORTHORNS 


Thomas E. Wilson, chairman of the 
board of Wilson & Co., bought 212 head 
of purebred Shorthorn cows, heifers and 
calves from a Wyoming ranch corpora- 
tion for his Earlham, Ia., farm. The 
shipment arrived at Mr. Wilson’s farm 
on May 15. As registration of the ani- 
mals has not been kept up, although the 
herd is purebred, Mr. Wilson is consider- 
ing the sale of the cows in small lots to 
found farm herds, when they are again 
in calf. 


RECEIPTS AT CHIEF CENTERS 


Receipts at chief centers for the week 
ended May 27: 





At 20 markets: Cattle. Hogs. Sheep. 
Week ended May 27..... 186,000 358,000 241,000 
Previous week .......... 175,000 353,000 252, 
W9BS oo... cee eecscececece 180,000 315,000 324,000 
DEL Side i-t5 0401 04a, ake 206,000 254,000 355,000 
RE her ee: 197,000 334,000 235,000 

At 11 markets: Hogs. 
bey eo th. de ee 294,000 
ES SUNUEE ub aia ee 0 doula mwwh kicks Wo - 297,000 
EE Sctordrece win 0 ade ace ors Bank Sarda Sepak eel nee ,000 
ES 188,000 
Ee 000 
BD s1crhbs)cravadvareeieensantake tober 180,000 





At 7 markets: 


Cattle. Hogs. 


Week ended May 27..... 134,000 248,000 140,000 
Previous wee 


A eee 122,000 184,000 
BE newsahswenvaxee-kceee 127,000 145,000 222,000 
re ee ee kee: 138,000 228,000 130,000 
BD 605 55000 e0n panne dan 112,000 152,000 163,000 


U. S. INSPECTED HOG KILL 


At eight points for the week ended 
May 26: 











Week Cor. 
ended Prev. week, 

May 26. week. 1938. 
GRRCRDD cece ccccesscncws 92,425 87,087 84,243 
TAGRRG CHF 0500000000 34,186 33,690 20,353 
St. Louis & East St. Louis 62,282 58,892 47,446 
N. Y¥., Newark & J. C.... 40,403 40,408 39,704 
OMABR ccccccscrccccsess 26,858 25,286 19,148 
EE awieseutsadvas 18,958 14,944 16,069 
a POE 4440 ech nouwsen 14,247 12,112 10,589 
i 6M besa wnes ou 35,624 31,392 22,491 
WO. sccrewsivenws ... 324,983 303,811 260,043 
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From Perkins’ Meadow to Yankee Stadium—at 
every ball park, picnic ground, carnival and lunch 
wagon—the “‘red hot” reigns supreme. And, if 
it’s good, young and old say: “‘Let’s have another!” 


A good “red hot” on a good bun does bring them 
back for more. Here is a market that is “Shot” 
for the sausage manufacturer who meets his competi- 
tion with a good product. 


Higher quality ingredients are helping wide-awake manu- 
facturers make more profits for themselves. Non-fat milk 
solids are playing a prominent part in their progress. 
They add to the food value and definitely improve the 


*Dry milk solids is the product re- 
sulting from the removal of fat and Spee 
water from milk. It contains not over flavor and appearance. For good results insist on high 


* 1%% butterfat and not over 5% 


moisture. erade dry milk solids.* 


AMERICAN DRY MILK INSTITUTE, INC., 221 WN. La Salle Street, Chicago 











“BOSS” MEAT DISPENSER 


[ 
pee 


MONTGOMERY ELEVATORS 





Selection of MONTGOMERY ELEVATORS for your packing Here is an appliance that is not only ™ great convenience to 
plant assures dependable, economical service with a minimum dispensers of chopped meats, but will enable you to pack 
of annoying shutdowns and costly repairs. MONTGOMERY your products in handy, appetizing packages. 
builds elevators to meet your particular requirements. ..each : : . : ; 
packing plant installation is regarded as a separate problem, The dispenser is made in two styles: Size 1 made only for dis- 
complete in itself. It will pay you to join other American pensing | lb. of meat at a time; size 2, which can be adjust- 


packers in selecting MONTGOMERY equipment for any new 
or remodeling projects. 


‘6 33 s 
Write for List of Packing House Installations Another “‘BOSS’’ Feature that gives 


Best O; Satisfactory Service 


ed to dispense from 34 of a pound to 5 pounds at a time. 


emma St The Cincinnati Butchers’ Supply Co. 


Elevator Specialists for the Packing Industry aging pes — Page ace iin 
HOME OFFICE and FACTORY - MOLINE, ILLINOIS 4 x8 ae ae 














824 Exchange Ave., U. S. Yards, Chicago, Ill. 
Branch Offices and Agents in Principal Cities 
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Murdo Mackenzie Passes 


Murdo Mackenzie, one of the most 
constructive figures of the range cattle 
industry and well known to meat pack- 
ers, died at his home in Denver on May 
30, at the age of 89 years. Born at Tain 
on the northern tip of Scotland in 1850, 
Mr. Mackenzie was trained as a farmer, 
was assistant manager of the estate of 
the Ear] of Ross and had training in law 
and later in banking. 

In 1885, when he was but 35 years of 
age, he became manager of the Prairie 
Land and Cattle Co., operating in Texas 
and New Mexico, and at that time the 
largest of the cattle companies. In 1890 
he accepted the position of manager of 
the Matador Land & Cattle Co., whose 
leased and purchased holdings in Texas 
later extended into Montana, the Da- 
kotas and Western Canada. From 365,- 
000 to 50,000 calves were branded an- 
nually by this company. In more recent 
years the herd has consisted of only 
50,000 to 60,000 head. 

In 1911 Mr. Mackenzie went to South 
America and engaged in ranching there, 
returning to the United States in 1919 
and joining Wilson & Co., as adviser to 
Thomas E. Wilson on producer rela- 
tions, where he remained for several 
years. In 1922, Mr. Mackenzie, then 72 
years old, was asked to again take over 
the management of the Matador inter- 
ests. He remained in this position until 
about three years ago when he resigned 
and was succeeded by his son, John. 

Mr. Mackenzie active in the 
leadership of the American National 
Live Stock Association and probably did 
more than any other cattleman of his 
time to bring about establishment of 
satisfactory regulations by the Inter- 
state Commerce Commission affecting 
the shipment of livestock. He also had 
much to do with easing of Forest Service 
regulations relating to the grazing of 
cattle. 


was 


Using Longhorns and poorer grade 
cattle typical of the Western range of 
the earlier days as a foundation, he ex- 
perimented with Shorthorn, Aberdeen- 
Angus and Hereford crosses for a period 
of six years and got such good results 
with the whitefaces that these cattle are 
now almost universally seen throughout 
the range country. 

Mr. Mackenzie was the first chairman 
of the Committee on Improved Live 
Stock Breeding of the Institute of 
American Meat Packers. Under his di- 
rection prizes were offered to carlot 
show herds for best breed type, practical 
type and uniformity. These prizes were 
continued for a number of years, and 
were designed to encourage high beef 
standards, even in the small herds of the 
country. 


Elliott & Co. Breaks 
Ground for New Unit 


Last lap of a scheduled $150,000 mod- 
ernization program being carried out 
by Elliott & Co., meat packers of Du- 
luth, Minn., began recently when ground 
was broken for the major unit of the 
program. The new building, to be lo- 
cated in the center of the plant’s gen- 
eral group, will house the beef boning 
cooler, lard refinery, casing processing 
department, tallow storage division, 
pork cutting department, bacon slicing 
and lard packing departments, three 
modern smokehouses, and several cool- 
ers. It will replace a wooden unit of the 
original plant, built 40 years ago. 
Mrs. Hiram R. Elliott is president of 
the company, having served in that 
capacity since the death of her husband 
in March, 1938. According to H. A. 
Elliott, general manager, considerable 
remodeling work is planned in the ga- 


ARMY CHEFS WIN 


In a meat cooking contest between chefs of 
the army and navy, held outside the Swift 
& Company exhibit at the New York 
World’s Fair, army chefs won. Harold E. 
Wilson, in charge of the Swift exhibit, is 
shown awarding the prizes. On Mr. Wil- 
son’s left is the navy contingent and on 
his right the army. In the rear is the cclor 
guard of the advertising men’s post of the 
American Legion, which sponsored the 
contest. 





and DOWN ‘c MEAT TRAIL 





rage building and truck loading sections 
in order to simplify operations and in- 
crease efficiency. Present plans call for 
completion of the entire building pro- 
gram by November 1. 


Bartruff Will Direct 
Cheese Company Sales 


Harry G. Bartruff, who announced his 
retirement from an executive capacity 
at Roberts & Oake, Chicago, late in 
April, has taken over The Original Wis- 
consin Club Cheese Spread De Luxe, 
and will act as sales manager of the 
Calumet Cheese Co., Hilbert, Wis. 

Mr. Bartruff, whose appearance and 
energy belie his 74 years, will be in full 
charge of the company’s direct sales, 
according to an announcement by Ar- 
min Hernke, president of the Calumet 
Cheese Co. In view of his splendid work 
with Roberts & Oake, Mr. Bartruff is 
expected to develop an excellent follow- 
ing among “Serve-as-you-sell” food dis- 
tributors. His present headquarters are 
at the company’s Chicago office, 6802 S. 
Perry ave. 


Kirby Heads National 
Livestock Exchange 


Presidency of the National Livestock 
Exchange was conferred upon Thomas 
J. Kirby of Sioux City, Ia., on May 26 
during the annual sessions of the ex- 
change held in that city. Mr. Kirby suc- 
ceeded C. L. Farrington of Indianapolis, 
Ind. Paul G. Adams, Chicago, executive 








































WINANTSKILL 13 YOUR FIRST fogical CHOICE FOR QUALITY COVERINGS 


For thirty years, WYNANTSKILL has been the first choice of leading packers everywhere ! 
This year, make WYNANTSKILL your first choice for better quality, lower priced meat cov- 
erings of all kinds! Prompt deliveries assured. Order today | 


e —-WYNANTSKILL MFG. C0. =e 


TROY, NEW YORK 


or the following representatives—C. M. Ardiszoni, 31-17 36th St., Long Island City, N. Y. Jeangh W. Gates, 131 W. Oakdale 
Ave., Glenside, Pa. Murphey Sales, 516 S. Winter St., Adrian, Michigan. J. GrosJean, P. O. Box 307, Buffalo, New York. 
C. H. Selby, 731 Bryant Street, San Francisco, California. John ao 105 Watson Road, 

Belmont, Mass. R.G. Fluker, Warsaw, N. 











F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











THE FRENCH 





HORIZONTAL 
COOKER 
Solvay Nitrite of Soda is For all 
a U. S. P. grade product. rendering 
SOLVAY SALES CORPORATION requirements 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 
40 RECTOR STREET NEW YORK, N. Y. 


BRANCH SALES OFFICES: 
Boston Charlotte Chicago Cincinnati Cleveland 


es > ad 3 A THE FRENCH OIL MILL MACHINERY CO. 
Piqua, Ohio 


Jacketed castings of alloy semi-steel; long-lived; 
efficient; well-agitated. Write for our circular. 





























ecially prepared for sausages and meat loaves 


Controlled quality 
dried skim milk 





WARD MILK PRODUCTS DIVISION 
KRAFT-PHENIX CHEESE CORPORATION 
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vice president of the exchange, was re- 
elected to his post, as was William P. 
Dolan, St. Paul, Minn., the treasurer. 
The exchange adopted a resolution 
favoring elimination of “discrimination” 
against canned dog food produced in 
the United States, as represented by a 
reduced tariff on such meat from the 
Argentine and other South American 
countries. Other resolutions asked 
Secretary of State Cordell Hull to use 
his influence in correcting “a serious 
inequality in this country between the 
exports and imports of hams, bacon, 
lard and beef from foreign countries,” 
and opposed removal of a 3c-per-lb. tar- 
iff on coconut oil for non-edible use. 





Meat Packing 40 Years Ago 
(From The National Provisioner, June 3, 1899.) 


Jacob Dold Packing Co., Buffalo, 
N. Y., acquired an original painting by 
Raphael Beck entitled “The Man of the 
Mist,” and had the design copyrighted 
as a trade mark to be used in connec- 
tion with its Niagara hams and bacon. 

Cudahy Packing Co. was engaged in 
doubling the ham house capacity of its 
Sioux City, Ia., plant. This was to in- 
crease the capacity of the plant’s smoke- 
houses from 25,000 to 50,000 lbs. of 
hams. 


Construction of a new stockyards was 
planned at Indianapolis, Ind. The com- 
pany formed for the purpose consisted 
of D. P. Edwin and Alvin S. Lockwood, 
Indianapolis; Fred Squires and Frank 
E. Humphreys, Boston, Mass.; and H. L. 
Mellis, Chicago, Ill., the latter three 
connected with John P. Squires, Boston, 
Mass. 


Cattlemen of the Western states were 
alarmed by the prospect of abolishment 
of the feeding-in-transit privileges by 
railroad companies. It was pointed out 
that withdrawal of the privilege would 
result in a loss of from $15 to $20 per 
carload to the small shippers. 

Swift & Company, Chicago, was 
awarded the contract for supplying the 
U. S. Army at Porto Rico and Cuba 
with refrigerated and freshly slaugh- 
tered beef for the year beginning July 1. 


Meat Packing 25 Years Ago 
(From The National Provisioner, June 6, 1914.) 


Chicago city offices of Armour and 
Company were transferred from the 
Home Life bldg., where they had been 
located since 1883, to the new Commer- 
cial Continental Bank structure at the 
corner of La Salle and Adams sts. 

The London Times pointed out that 
ship owners engaged in transporting 
frozen meat from New Zealand to 
Liverpool, England, would not change 
their routes in order to take advantage 
of the shorter journey afforded by the 
opening of the Panama Canal. It was 
cheaper to utilize colder waters en- 
countered on the old route around Cape 
Horn for the refrigerating machinery 
of the vessels. 
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HE USES IT FOR BUSINESS AND PLEASURE 


A. R. Staley, manager of the special products division of A. E. Staley Manufacturing 

Co., Decatur, IIl., recently purchased this new low wing monoplane for business and 

pleasure use. The plane is cream color with a green trim, carries two passengers and 

is equipped with a two-way radio. Mr. Staley has been a licensed pilot for a number 
of years. 


Humphrey Supply Co. 
Welcomes Public to 
Modernized Plant 


Completing an extensive remodeling 
program involving expenditure of more 
than $60,000, the Humphrey Supply Co., 
Reno, Nev., welcomed the public to its 
plant on May 28, in an elaborate open 
house celebration which signalized near- 
ly 37 years of development for the 
pioneer Nevada packing concern. Visi- 
tors from a wide area inspected the new 
building and its modern equipment. 


Founded in 1902, the Humphrey 
Supply Co. has grown steadily from a 
neighborhood store and retail meat mar- 
ket to its present status as one of the 
state’s leading meat packing firms. 
With the death of Frank E. Humphrey, 
Sr., several years ago, Mrs. F. E. Hum- 
phrey became president of the company. 
Other officers of the firm include W. E. 
Fuhrman, vice president; Marvin B. 
Humphrey, treasurer; Frank E. Hum- 
phrey, Jr., director, and Roctor B. Fuhr- 
man, assistant manager. 


FLASHES ABOUT SUPPLIERS 


WORTHINGTON PUMP & MA- 
CHINERY CORP.—H. C. Beaver, presi- 
dent, Worthington Pump & Machinery 
Corp., announces the election of Clar- 
ence E. Searle, Bronxville, N. Y., and 
Hobart C. Ramsey, Short Hills, N. J., 
to the company’s board of directors. 
Mr. Searle has been associated with 
Worthington since 1932 and Mr. Ramsey 
has served the company since 1920. 


OAKITE PRODUCTS, INC.—Frank 
A. Connolly, merchandising manager of 
Oakite Products, has been appointed 
vice president of the Advertising Club 
of New York. 


Chicago News of Today 


Erwin O. Freund, president, the Visk- 
ing Corporation, Chicago, is in Florida 
for a week of tarpon fishing. 

Samuel J. Scott, brand inspector for 
the state of Montana in Chicago for the 
past 35 years, passed away in a Chicago 
hospital on May 28. Mr. Scott had been 
associated with the livestock industry 
more than 50 years. He was 75 years old. 

D. H. La Voi, director of public rela- 
tions for the National Live Stock & 
Meat Board, addressed members of the 
Wyoming Stock Growers’ Association 
on June 2 at the annual convention of 
the association in Kemmerer, Wyo. 

Victim of a cerebral hemorrhage, 
David Horowitz, wholesale meat dealer 
at Fulton Market, Chicago, for many 
years, died suddenly in his car at Mus- 
kegon, Mich., on May 25, while driving 
to consult a physician. Mr. Horowitz 
was a public spirited citizen and had 
participated actively in many charitable 
activities in Chicago. 


New York News Notes 


Vice president W. J. Cawley, Wilson 
& Co., Chicago, and Mrs. Cawley ar- 
rived on the s.s. Normandie on May 27 
after having spent several weeks 
abroad. 

President Arthur G. Dunn, American 
Spice Trade Association, New York, an- 
nounced last week that a limited num- 
ber of the association’s 1939 year book, 
New York World’s Fair edition, are 
available at $4.00 each. The book con- 
tains considerable information on spices. 

J. A. Hafner, United Chemical & Or- 
ganic Products Co., and L. E. Cahill, 
produce department, Wilson & Co., Chi- 
cago, were recent New York visitors. 


F. C. Turner, general superintend- 








ent’s office, Armour and Company, Chi- 
cago, was a visitor in New York last 
week, 

E. F. Paxson, manager Savory foods 
division, John Morrell & Co., Sioux 
Falls, S. D., spent the weekend and 
Memorial day in New York and visited 
the New York World’s Fair with E. L. 
Cleary, eastern district manager, and 
Mrs. Cleary. Mr. Paxson will visit Mor- 
rell branches in Newark, Baltimore and 
Washington before returning to Sioux 
Falls. 


N. Y. WORLD’S FAIR FLASHES 


Among visitors to the Swift & Com- 
pany fair exhibit during the past week 
were G. J. Stewart, vice president in 
charge of advertising; William Den- 
nissen, branch house sales, and F. J. 
Koerner, al] from Chicago. Members of 
the Swift staff from other points were 
C. R. Pritchard, beef department, Sioux 
City, Ia.; C. S. Morris, livestock buyer, 
Baltimore, Md.; F. B. Schreuder, Pitts- 
burgh, Pa., and E. R. Sumner from the 
London, England, office. Carl Hoss of 
Handschumacher & Co., Inc., Boston, 
Mass., was also an interested visitor. 

In a cooking contest between the army 
and navy staged outside the Swift build- 
ing at the New York World’s Fair, the 
army won on ham ala army and chili con 
carne. The contest was held under the 
auspices of the advertising men’s post 
of the American Legion. Swift & Com- 
pany awarded a $100 prize, $60 of which 
went to the army and $40 to the navy. 
Both contestants served chili con carne 
but the army served baked ham while 
the navy served ham and lima beans en 
casserole a la navy. The army cooks 
came from Fort Hamilton and the navy 
cooks from the U. S. ship Ranger. Harold 
E. Wilson, in charge of the Swift exhibit 
at the fair, provided the meats for the 
contest and awarded the prizes. 


Countrywide News Notes 


Everett William Richards, assistant 
plant superintendent, John Morrell & 
Co., Ottumwa, Ia., and Harry Jay Nason 
of the general office, Ottumwa, have 
completed 25 years of continuous serv- 
ice with the company and are eligible 
for the award of the Institute of Ameri- 
can Meat Packers. 

Some product and property damage 
resulted from a blaze in the smokehouse 
of the Stoppenbach Packing Co., Janes- 
ville, Wis. The fire destroyed the roof 
of the building and damaged other parts 
of the structure. 

A committee of packer buyers con- 
sisting of O. L. Remick, Armour and 
Company; Karl Mitchell, Cudahy Pack- 
ing Co.; Don Goff, Swift & Company; 
and O. Green, Wilson & Co., graded 
lambs from 46 Kansas counties at the 
third annual Kansas Lamb and Wool 
School, held at Kansas City, Mo., on 
May 18 and 19. Harry Umberger, dean 
of extension at Kansas State College, 
Manhattan, warned lamb growers of the 
state against the dangers of exclusive 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on June 1, 1939. 


Fresh Beef: 
STEERS, Choice': 
400-500 Ibs, 
500-600 Ibs. 

600-700 Ibs. 
700-800 Ibs. 
STEERS, Good': 
400-500 Ibs. 


600-700 Ibs. 
700-800 Ibs. 


STEERS, Medium!': 
400-600 Ibs. 








600-700 Ibs. -00@14.50 
STEERS, Common (Plain): 

Gs sc aacebecaneaenbeneed 13.50@ 14.00 
COWS (all weights) : 

IE n0.0's Oekdesebhs Ctchhandsed. easeeeavan 

_ eae -... 12.50@13.00 

Medium .... 12.00@ 12.5 

Common (plain) ............... 11.50@12. 


Fresh Veal and Calf: 
VEAL (all weights) ?: 


I Ro aibGud-aedaatdarwreweaeen 14.00@15.50 
0 EE ESS ee pe meee 13.00@ 14.00 
ae ree -. 12.50@13.00 





Common (plain) 
CALF (all weights)? 3: 


EE thin < a hier edekbkecs-crweea 1 eeesne 
NS a uaa Sink tad oe 6/@eaneis ee « ee 13.00@ 14.00 
EN: “hunched 4 0ie4b~ 5 4.60 Hains . 12.50@ 


Fresh Lamb and Mutton: 
SPRING LAMB (all weights): 


MMIC: Gatco dw bacennalda bees) eels 20.00@22.00 
I hho NAG he ean. ward ens -..-+ 19.00@21.00 
Medium ...... ‘ 17.00@ 19.00 


Common (plain) Ee ae 
LAMB, Choice: 
38 Ibs. down 
39-45 Ibs. 
46-55 Ibs. 
LAMB, Good: 
38 Ibs. down 
39-45 Ibs. 
SOOO We cvivives 


LAMB, Medium: 


Be SED. wawcwceseeuaweesens 14.50@17.00 


LAMB, Common (plain): 


ee EE ‘she dcceaetsescuseecs 12.00@ 14.50 


MUTTON (Ewe) 70 Ibs. down: 


CHICAGO, 


Sore ee Trt ee eee . -$16.00@17.50 
-- 16.00@17.50 
-.+ee+ 16.00@17.50 
ov ececnsese 16.00@ 17.50 


Lida Weeren sees --++ 14.50@16.00 
IE? oS. C5 sca'y ceeee baw en 14.50@16.00 

vaiek hare ae news 14.50@16.00 
Te rer tere 14.50@ 16.00 


-00@14.50 








12.00@12.50 





siadamekewewnges 2.00@ 12.50 


15.00@17.00 


na ae alee enema 19.50@ 20.00 
oo secrevecceceoe 18.50@19.50 


: 18.00@ 18.50 
wivuanie deel 17.00@ 18.50 


BOSTON. NEW YORK. PHILA. 


isa $16.00@17.00 
oobee ore 16.00@ 17.00 
16.00@ 17.00 
16.00@ 17.00 





Fatt $3 15.00@ 16.00 
15.00@16.00 
15.00@16.00 
15.00@16.00 


5.00@ 16.50 
5.00@ 16.50 


~~ 
‘ 


14.00@15.00 
14.00@ 15.00 14.00@15.00 


14.00@15.50 
14.00@ 15.50 


13.50@ 14.00 13.50@ 14.00 


13.50@ 14.00 
13.00@ 13.50 
12.50@ 13.00 


13.50@ 14.00 
13.00@13.50 
12.50@13.00 


13.50@ 14.00 
13.00@ 13.50 
12:50@13.00 


15.00@ 16.00 
14.00@ 15.00 
13.00@ 14.00 
12.00@ 13.00 


16.00@17.00 
14.00@ 16.00 
12.00@ 14.00 
11.50@12.00 


16.00@ 17.00 
15.00@ 16.00 
13.00@ 15.00 
12.00@ 13.00 





12.00@12.50 


21.00@23.00 
20.00@ 22.00 
18.00@ 20.00 
16.00@ 18.00 


21.00@23.00 
20.00@22.00 
18.00@20.00 
16.00@17.50 


21.00@ 23.00 
20.00@ 22.00 
18.00@ 20.00 
16.00@ 18.00 


19.00@ 20.00 ee 
19.00@20.00, ig... s 


18.50@19.50 18.00@19.00 18.50@ 19.00 
17.50@ 18.50 17.00@ 18.00 18.00@ 18.50 
15.00@17.50 14.00@ 16.00 16.00@158.00 


14.00@ 16.00 12.00@ 14.00 


_ 


5.00@ 16.00 


DEE (Suva ceaiddenevebnatevese cs 8.00@ 9.00 10.00@ 11.00 9.00@ 10.00 9.50@10.00 
eee eee -..-: 7T.00@ 8.00 9.00@ 10.00 8.00@ 9.00 8.50@ 9.50 
Common (plain) ............ . 6.00@ 7.00 8.00@ 9.00 7.00@ 8.00 8.00@ 8.50 


Fresh Pork Cuts: 


LOINS: 
Res terre ae re 16.00@17.00 
SS visgeceecewea downs 15.00@16.00 





EA re ee 


SHOULDERS, Skinned, N. Y. Style: 


.... 14.00@15.00 
fer rr Ter Tree 11.50@12.50 


16.00@ 17.00 
16.00@ 16.50 
15.00@ 16.00 
13.50@ 14.50 


16.50@17.00 
16.00@17.00 
15.00@16.00 
13.00@ 15.00 


.50@ 17.00 
5.50@ 17.00 
-50@ 16.00 
2.50@ 13.50 


Pt tt et 
oe ort 


8-12 lbs. 6 fk err eee 12.50@ 13.50 12.00@ 13.00 
PICNICS: 
Ce BD BG. sisicccwsicssdivccseocscs 11.00@11.50 ROCCE 8 8 0& 0-4 dadencce” 8 ~— savenccmeon 


BUTTS, Boston Style: 
4- 8 lbs. 

SPARE RIBS: , 
Half Sheets ... 

TRIMMINGS: 
Regular 


12.00@ 13.50 


9.00@10.0 


13.00@ 14.50 


- 


2.50@ 14.50 


~ 


OPE re ee 7.00@ 7.50 


1 Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 2? ‘‘Skin on’’ at New York and 


Chicago. * Includes sides at Boston and Philadelphia. 











wheat growing without crop diversifi- 
cation. 

Health-giving properties of meat in 
the diet and a brief history of the meat 
packing industry in the United States 
were discussed by Carsen E. Schmidt, 
executive secretary of the Wholesale 
Butchers’ Association, San Francisco, 
Calif., in a recent talk before the 
Berkeley Rotary Club, Berkeley. Mr. 
Schmidt described meat as “the greatest 
blood builder.” 


Fire which swept the plant of the 
Rapides Packing Co., Alexandria, La., 
recently caused damage estimated at 
$75,000. Officials of the company re- 
ported that insurance coverage of the 
plant amounted to $40,000. Firemen 
fighting the blaze were handicapped by 
inadequate water supply. 

Certificate to conduct business under 
firm name of Interstate Meat Provision 
Co. at 700 Alpine st., Los Angeles, Calif., 
has been granted to Chris Gelalich. 
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New Trade Literature 


Condensate-Purity Instruments for 
Steam Plants (NL 634).—Twenty-page 
illustrated catalog cites operating econ- 
omies effected through constant knowl- 
edge of condensate conditions and de- 
scribes line of instruments for indicat- 
ing and recording relative condensate 
purity at all times by means of a re- 
liable electrical method. Instruments in 
catalog include recorders which produce 
chart record of condensate conditions 
and actuate an alarm or operate a mo- 
torized valve diverting impure conden- 
sate to waste when condition of impur- 
ity arises. Typical applications are cov- 
ered. (Catalog N-95-163.) Leeds & 
Northrup Co. 

Telemetering Device (NL 652).—New 
bulletin presents Synchro-Meter, simple 
electrical mechanism for accurately 
transmitting, indicating, recording or 
integrating factors such as flow, level, 
pressure and temperature at distant 
points. Clearly illustrated, booklet ex- 
plains high accuracy of this metering 
equipment and has wiring diagrams 
showing principle of operation. Device 
does not send reaction back to trans- 
mitter and is unaffected by any ordinary 
variations in voltage or power factor. 
Bailey Meter Co. 

Bent-Tube Boilers (NL 657).—Forty- 
page catalog describes line of bent-tube 
boilers in 2-, 3- and 4-drum types, with 
numerous setting arrangements. Spe- 
cial designs are included for units with 
capacities ranging from 100,000 to 
1,000,000 lbs. of steam per hour. Catalog 
contains 25 different setting drawings, 
together with many photographic illus- 
trations of furnaces, boiler details, con- 
struction views and manufacturing 
operations.—Combustion Engineering 
Co., Ine. 

Power Transmission and Material 
Handling Equipment (NL 681).—New 
general catalog No. 800, just completed, 
contains 1278 pages and features list 
prices, dimensions, weights and en- 
gineering data on power transmission 
machinery and equipment for handling, 
screening, drying, cooling and prepar- 
ing materials mechanically. Special 44- 
page pictorial section provides bird’s- 
eye view of products made by company. 
Many new products are included in cata- 
log. Copies of catalog will be made 
available to qualified executives; re- 
quests for it must be made on business 
letterhead and addressed to company 
direct.—Link-Belt Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 


Chain Conveyor Uses 


(Continued from page 13.) 


delays have been reduced and trucking 
accidents in the department have been 
practically eliminated. In this instance, 
the chain handles trucks around cor- 
ners, up and down slight inclines and 
over door sills without spillage or dam- 
age to products. Four-wheel platform 
trucks are used exclusively, but other 
types of trucks, including some of those 
required for handling meats, could be 
equipped to be moved in this manner. 

An illustration on page 13 shows 
how lift trucks and their loads are 
moved by an overhead chain in a large 
eastern grocery warehouse. A chain at- 
tached to handle of truck is used to 
make the connection between truck and 
overhead chain. 


CHAIN STORE SALES 


Daily average sales of grocery chain 
stores in the United States for April 
registered an increase of about 8 per 
cent over the corresponding month of 
1938, according to figures released by 
the Bureau of Foreign and Domestic 
Commerce. With a slightly less than 
average increase in sales from March 
to April, the seasonally adjusted index 
figure receded fractionally to 99.0 for 
April from the March index of 99.5. 
The index is based on the average for 
the years 1929-1931 as 100. Total dol- 


lar sales for the first four months of 
1939 were about 4% per cent above 
dollar volume for the same period of 
1938. 


Sales of Kroger Grocery & Baking Co. 
fifth four-week period of 1939 registered 
an advance of 5 per cent over sales for 
the corresponding period last year. The 
comparative figures were $19,248,155 for 
the 1939 period and $18,261,740 for the 
fifth period of 1938. Cumulative sales 
for the first five periods of the year 
were 2 per cent above those recorded 
during the same interval of 1938. 


TRUCK RATES TO MIDWEST 


The Interstate Commerce Commission 
has started an investigation into reason- 
ableness of motor. carrier rates and reg- 
ulations on transportation of meats and 
packinghouse products and allied com- 
modities from Denver and Pueblo, Colo., 
to Midwestern points. The hearing in 
connection with this proceeding (MC 
C-131) will be held at Chicago on June 
30 when the ICC examiner will also 
hear testimony in related rail rate cases 
(No. 28265 and I. and S. No. 4625.) 


Ask THE NATIONAL PROVISIONER for 
“Air Conditioning,” an information 
service for the meat processor. 





Protect meat products en route 
with the AIR INDUCTION ICE BUNKER 


We didn't make complete 
fleet installations for some 
of the biggest provision 
houses* in the country with 
HOT AIR — WE DID IT WITH 
COLD AIR. We would like to 
prove that we can do a real 
air conditioning job with your 
trucks — save you some real 
cash and cause your products 
to be delivered in fine condi- 


tion — no shrinkage or dis- 
coloration. A new patented 
theory — exclusive with us, 


sets up a natural flow of clean, sweet, moist air 






in your truck and eliminates those warm air pockets that usually lurk 
in the corners of your truck. Just give us a chance to prove our point. 


Floor and suspended types in all sizes. 


* Names gladly furnished on request. 


“AIR INDUCTION ICE BUNKER CORP. 


Street 
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68 HUDSON STREET 7 


* HOBOKEN, NEW JERSEY 
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WHOLESALE FRESH MEATS 
Carcass Beef 


Week ended 
May 31, 1939. 


Prime native steers— 
400- 


Gee coveccoses ee tiy 31 
 eaeheeeeenaees: 18% @19 
GIP BTSS  ccccsccceocs -18 19 

Good native steers 
P OED cccceccccccces 16 16% 
600- 800 ..........++--15%Q@1B% 
GEO-TGSD cccccccccsccce 15% @17 
Medium steers— 
GED ccccccccceceee 14% 15 
600- 800 14%@15 
ED ccnticehoauewed 14% @16 


Hind quarters, choice.... @23 
Fore quarters, choice.... @l4 
Beef Cuts 
Steer loins, prime. - ar 
Steer loins, No. 1.. @33 


Steer loins, No. 2....... @27 


Steer short loins, prime. .unquoted 
Steer short loins, No. 1.. 41 
Steer short loins, No. 2.. 30 
Steer loin ends (hips).... 26 
Steer loin ends, No. 2.... @24 
Cow BERS ncccccess @20 
Cow short loins..... @23 
Cow loin ends (hips) @18 
Steer ribs, prime.. unquoted 


Steer ribs, No. 1.... ; @24 





Steer ribs, No. 2... @19% 
Cow ribs, No. 2.... @13 
Cow ribs, No. 3..... @12% 
Steer rounds, prime. a 
Steer rounds, No. 1... 218 
Steer rounds, No. 2... @it 
Steer chucks, prime.....unquoted 
Steer chucks, No. 1...... @13 
Steer chucks, No. 2... @12% 
GOW DOMES ccccccceces @15 
Cow chucks @12 
St PR Cxececescenns @ll 
Medium plates . @l1 
Briskets, No. 1 @16% 
Steer navel ends. @ 8 
@ 9 
@10 
. @ 8 
Strip loins, No. 1 bnis... @6o0 
Strip loins, No. 2........ @55 
Sirloin butts, No. 1...... @29 
Sirloin butts, No. 2...... @23 
Beef tenderloins, No. 1 @58 
Beef tenderloins, No. 2 @52 
Rump butts ....... 16 
Flank steaks @21 


Shoulder clods 


Hanging tenderloins .... 
Insides, green, 6@8 lbs... 
Outsides, green, 5@6 Ibs. @17% 


Knuckles, green, 5@6 Ibs. @18% 
Beef Products 
ooo i ae 6 
Hearts ..... , ; 10 
| nll ‘acts 2 
Sweetbreads 17 
Ox-tail, B Baccecse 7 
Fresh tripe, plain....... 10 
Fresh tripe, H. C........ 11% 
EAVEED cccccccsccecs Kees 20 
Kidneys, per Ib.......... 11 







Choice carcass 
Good carcass 
Good saddles 
Good racks ..... 
Medium racks 


Brains, each 
Sweetbreads ........ a 
Ge BE Scccercovesss 


Choice lambs 
Medium lambs .. 
Choice saddles ... 


Medium saddles ........ @21 
Choice fores ....... @16 
Medium fores .......... @15 





Lamb fries, per Ib.. 32 
Lamb tongues, per Ib.. 17 
Lamb kidneys, per Ib..... 21 
Mutton 

pO CPP 7 
Light sheep .......... 9 
Heavy saddles ... 9 
Light saddles ........... @12 
Heavy fores ...... @ 5 
Light fores ... @ 6% 
Mutton legs @13 
Mutton loins 8 
Mutton stew ......... a 5 
Sheep tongues, per Ib.... 138% 
Sheep heads, each ....... 11 
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Fresh Pork and Pork Products 


Pigs’ 
—— per Ib 
Livers 





_ 
AANMNIWOOCLD-sDWOr 


Pork loins, 8@10 Ibs. av.. 18 22 

BEMEED ccvccccccesccccce 12 13 
Skinned shoulders ....... 13 14 
Tenderloins ...........-- 82 838 
BRATS FIDS cecccccccccces ll 11% 
Back fat ...... Svecesecee 7 9 
PEE DEED. ccccccccccce 14 17% 
Boneless. butts, cellar 

TE, BNO éceccseveses 18 @2 
HEOCRS cccccccccccccccccs 10 ¢ 
TD. pavcevereesecerecee 10 
Neck bones ............. 4 ¢ day 
BP BORED ceccccvcccoece 11 p1 
Blade bones ............. 11 q 
Brains 9 é 
Ears 4 
soeese 5 @ 

6% ¢ % 

Cc white orlings 6% 
Clear bellies, 14@16 Ibs............... 8%n 
Clear bellies, 18@20 Ibs............... 1% 
Rib bellies, 26@SO IWe.......cccccccecs 7% 
Fat backs, 106912 Ibe...... cc. cceccce 5% 
Fat backs, 14@16 Ibs.................. 5% 
EE TD ¢-60cesrees 00s b-oeeseos ‘ 7 
STOWE BOCES cccccesccccccccccvcccccosee 6 


WHOLESALE SMOKED MEATS 


a reg. hams, 14@16 lbs., eeonemupein 


SOD. vtscneseeses0nses 20% @21% 
vaney skd. hams, on ibs. ee "Parchme nt 

RED vcsncdewecceenavecdees oversee ve 21% @22 
Standard reg. hams, 14@16 Ilbs., plain. -19% @20% 
Picnics, 4@8 lbs., short shank, plain... -1544@16% 
Picnics, 4@8 lbs., long shank, plain....144%,@15% 
Fancy bacon, 6@8 lbs., parc hment paper r.20 @20% 
Standard bacon, 6@8 Tbs. o PMc cccccss 174%@18 
No. 1 beef sets, smoked 

SRGEEOM, GHEE BMOiccccccccccccevccses 37 @38 

Outsides, 5@9 Ibs......... 2. eee seees 35 @36 

Knuckles, 5@9 Ibs............seseees 35 @36 
Cooked hams, choice, skin on, fatted.... @34 
Cooked hams, choice, skinless, fatted.... 35% 
Cooked picnics, skin on, fatted......... 27 
Cooked picnics, skinned, fatted......... 28 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces 

100-125 pieces 

Bean pork ....... 

Brisket pork ... 

Clear plate pork, 2 2 

EE MEY C606R0066-0 00000606 nw Se eCseeeeee 

Extra plate beef 


VINEGAR PICKLED PRODUCTS 


Posk feet, S00-Ib. BBL... ..ccccsccce 
Lamb tongue, short cut, 200-Ib. bbl.. 
Regular tripe, 200-Ib. bbl. 
Honeycomb tripe, 200-Ib. bbl..............+.. 
Pocket honeycomb tripe, 200. ib. | eae 


SAUSAGE MATERIALS 


(Packed basis.) 









Regular pork trimmings............... 6% 7 

Special lean pork trimmings 85% prey siete 
Extra lean pork trimmings 95%........ 16 16 

Pork cheek meat (trimmed)........... @11% 
Pork — coos Cececeeqecooeeees ™% 
PES WIE cccccsccese Seeeseetes 7 

Native nl — meat. (heavy) —r 144%,@14% 
Shank meat ... ° a @13% 
Boneless chucks @13% 
Beef trimmings .. ; aah @11% 
Reef cheeks (trimmed) . enececeens eeeaeee @10% 
Dressed canners, 350 Ibs. and up....... 10% @10% 
Dressed cutter cows, 400 lbs. and up....114%,@11%4 
Dr. bologna bulls, 600 lbs. and up..... ukens 
Pork tongues, canner trim, 8. P......... 12% 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton........... 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smok 

Frankfurters, in sheep casing 
Frankfurters, in hog casings. . 
Bologna in beef bungs, choice 
Bologna in beef middles, choic 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bung’ 
Head cheese ........cgseeeeseres 


RRR 





Fe 





Boss SSSR TI ESSE SB 





New England luncheon specialty 

Minced luncheon specialty, choice...... 

ED GUNES 6.6.660600cecceccsesceces ne 
—_ SEE C0.cCnaccccvrecesececesens 

PEPE cl occccisetcciceteeenes % 








DRY SAUSAGE 


Cervelat, choice, in hog bungs.........- 40 
Thuringer cervelat .....cceccesseeeeees 20% 
PQPME? .ccccccccccccccccccccccccecccce 
=r coeccocees ee 
C. salami, SMUD, cid sis cso oanic®s 0s 33 
Milago. salami, choice in hog sane. eooe 34 
B. C. salami, new condition. oeeseece 20% 
Frisses, choice, in hog middles........- 
Genoa style salami, choice.............. 
Pepperoni oe 
Mortadella, new condition. 
Capicola 
Italian style bams.. 
Virginia hams 


LARD 


Prime steam, cash, Bd. Trade..... @ 6.35n 
Prime steam, loose, Bd. Trade..... @ 5.65 
Refined lard, tierces, f.o.b. Chgo... @i7 
Kettle rend., tierces, f.o.b. Chgo... @ 8 
Leaf, kettle rendered, tierces, 
Sy n06-066.00d06e000000 @ 9. 
Neutral, Saeesl, f.o.b. ee ; ¢ . 


Shortening, tierces, c.a. 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces)... 
Prime No. 2 oleo oil....... wee x 
Prime oleo stearine...........-+.-e0-05 








TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Edible tallow, 1% acid...........eeee0. 54%@ 5% 
Prime packers tallow, 3-4% acid....... 5% 
Special tallow ........ cevcccccceccoss 5% 

0. 1 tallow, 10% SS Raleigh each Rete: 4%@ 5 
Choice white SS ae 5% 5% 
A-White grease, 4% acid.............. 5 5% 
B-White grease, — 5% acid. 4% 5 
Yellow grease, 16-20 Cilia vevceseceeeccs 128 4% 
Weews Brease, FB E.L.B.ccccvvesveccses 4%4@ 4% 

Per lb 
Prime edible lard oil.......... Seca eakebae ae 
Prime burning oil..... : : eke 914 
Prime lard oil—inedible ° Niwees 9 
Extra W. S. lard oil... Seta pcani aa ete 8% 
Extra lard oil....... ‘ ‘ smd Sly 
Extra No. 1 lard oil. ‘ oe 81, 
Spec. No. 1 lard oil.. oa sorka Sly 
No. 1 lard oil....... : se Baa waa s 
Gs. DS ROS Bile wceeee ead 7% 
Acidless tallow oil.... eeates evens 8 
20° neatsfoot ofl.............. ere oe 15 
fl rer reer 1144 
Prime neatsfoot oil.... eoveterein 8% 
Extra neatsfoot oil.......... rea ae 
No. 1 neatsfoot oil...... ot 84 
Crude cottonseed oil, A tanks, f.o.b. 

Valley points, prompt................ 5%@ 5% 
White a in bbls. , f.o.b. Chgo.. 8 g 8% 
Yellow, deodorized ..........sseeesee- 8 8% 
Soap stock, 50% f.f.a., f.o.b. mills. ~~ 208 1% 
Septean oil, eS ee eae -. 4%@ 4% 
Corn oil, in tanks, f.o.b. mills.......... 5% 5% 
Coconut oil, sellers’ tanks, f.o.b. coast.. 2%@ 8 
Refined in bbls., f.o.b. Chicago........ 8 

F. 0. B. Chicago. 
White domestic vegetable.............. 14% 
SE PE Sw aadsce cuerececescewse 13% 
Li. freee i Sie 
GUD SM a ccceccvecedruceses $1 
We UE” WM escckccetcvrcecerses 8 


(Continued on page 50) 
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7 Cc D< GRINDER PLATES 
M AND KNIVES | Haat 
‘ — vp Plates, O. K. Knives with changeable Hams - Bacon 
blades and C. D. TRIUMPH Knives with duunaie Dried Beef sonar! 
blades are used throughout the meat packing and 
a par = — -_ Fiver 
onger, works better; plates will not crack, break or ’ DOMINA 
én at cutting cde. ae the “Old Timer,” Chas. HYGR AD E S 
W. Dieckmann, for complete details and prices of C.D. ae 
| and O. K. knives, plates, sausage linking gauges, Original West 
‘ stock feed worms, studs, etc. Virginia Cured Ham 
‘ THE SPECIALTY MFRS. SALES CO. | iia §=CONSULT US BEFORE 
2021 Grace Street Chicago, Illinois YOU BUY OR 
HYGRADE’S SELL 
: Frankfurters in 
g NATURE AND I oliti col A @etthiteks a 
HUMAN SKILL Domesticand Foreign 
combine to give i C 2 
Superb Quality HYGRADE S onnections 
: in these imported Boot. Veal Invited! 
% canned Hams. Lamb. - Pork 
“ Try a Case Today 
5 
4 ] 380 Second Ave., New York, na ¢. 30 Church Street, New York, N.Y. 
P Philadelphia Scrapple a Specialty THE E n K AHN’S SONS Co. 
CINCINNATI, O. 
hnJ.Felin&C “AMERICAN BEAUTY” 
Onn). Felinc&Xo., Inc. 
| HAMS AND BACON 
4142-60 Germantown Ave., Philadelphia, Pa. Straight and Mixed Cars of Beef, 
New York Branch: 407-09 West 13th St. Veal, Lamb and Provisions 
Represented by 
NEW YORK PHILADELPHIA WASHINGTON _ BOSTON 
HAMS - BACON - LARD - DELICATESSEN | || ftimcter .cteiMctders, Slmerites 5 2.Gc7 So 
M 
" 
HUNTER PACKING COMPANY |||, TE QGS KM AV , 
East St. Louis, Illinois QUALITY 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS | || BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING ePORKe HAM 
NEW YORK Representatives: e VEGETABLE OlLe 
OFFICE 5 William G. Joyce | —=—=THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
net. mee —— _|| MAIN OFFICE - PLANT and REFINERY 
F.C. Rogers, Ine. | 3800-4000 E. BALTIMORE ST. 
\ ® Philadelphia, Pa. | eels: ieee saa MD. SICHMOND. AL-y 
7 | NEW YORK, N.Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14th STREET 713CALLOWHILLST. 317 E. Campbell Ave. 
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Chicago Markets 


(Continued from page 48.) 





CURING MATERIALS 





Cwt. 
-—¥ of soda (Chgo. w'hse stock): = 
In 425-lb. bbls., delivered............+++- $ 8.75 
Saltpeter, less than ton lots: 
Dbl. refined granulated..............+.0+- 6.90 
TREE a cccchendedcwacduceevereecs 7.90 
PEGENED CPPOURD oc ccvccvecccesececcveees 8.235 
EY GURNEY: 0:00 60-0 o Cen 9606600 ceseraeee 8.65 
Dbl. rfd. gran. nitrate of soda.............. 3.75 
Salt, per ton, in minimum car of 80,000 lbs. 
only, f.o.b. Chicago, per ton: 
Granulated . avéestesv-estwidreleeneees 7.20 
PE GHEE cavccurteseceecktassevecsees 10.20 
ME exesees pee eeesconceeesoteesercese 6.80 
Sugar— 
Sew, 96 basis, f.o.b. New Orleans @2.0 
Second sugar, 90 basis..........00----0+% None 
Standard gran., f.o.b. refiners (2°) @4.50 
Packers, curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2%.........-. @4.10 
Packers’ curing sugar, 250 Ib. bags 
) leserve i, SN 0-0. ba ae a 4.00 
Dextrose, in car lots, per cwt. (in cotton 
RE ie tn hese a arin fal aid eal le wean onl n @3.64 
Be BRE GI ccc cccccscotsvececeses @3.59 
(F. 0. B. Chicago.) 


(Prices quoted to manufacturers of sausage.) 
Beef casing’ 










iomestic rounds, 180 pack......... @.16 
Domestic rounds, 140 pack......... 28 
Export rounds, wide.............. @ .40 
Export rounds, medium..-........ ° @.24 
Export rounds, narrow ‘ @ 35 
eh et I cdc ccc nes cabennes @.06 
No, 2 weasands @.03 
a a bungs @.12 
No. 2 bungs : @.08 
Middles, ae @.40 
Middles, select, wide. 2@2% in.. @.50 
Middles, select, extra wide. a in. 

ees ‘ etveenes @.65 

Dried bladders: 

ls OD vc cawctcw cence 
Se Wy TNE: oe wravenccdvevcoes 

8-10 in. wide, flat 

6- 8 in. wide, flat 

Hog casings 

Pe, DOP DOO POR. cccccccccccccces 
Narrow, special, per 100 os 
PD, SEED cseccsccccusece 
BG GEOUEEED 5 occcccococecece 
TE, WO PEO PO cccccncceccccoes 
Extra wide, per 100 yds...... 


per 100 yds 
Export bungs .... 

Large prime bunge 
Medium prime bungs 
Small prime bunge 
Middles, per set 
Stomachs 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
= Ib. Per Ib. 
17% 








PO Poe Oe ere 18% 
Resifted 19% 
Chili Pepper ‘ 19% 
Chili Powder 7 19 
Cloves, Amboyna 27 31 
Madagascar 17 20 
Zanzibar 20 22 
Ginger, Jamaica . éccvene ie 15 
African . ee 7 9 
Mace, Fancy Banda 58 63 
East India ‘ ‘ 52 57 
E. 1. & W.I. Blend : 50 
Mustard Flour, Fancy 22 
ok S 15 
Nutmeg, ‘Fan Ps cecneiseeeaee 25 
East India ... wad 21 
A 3 " Sees 16 
Paprika, Extra Fancy, Spanish..... 39 
Paprika, Fancy, Hungarian nabs oir ide 35 
Paprika, Spanish Type... aa 33 
Pepina Sweet Red Pepper ar 26% 
Pimiexo (220: Ib. bbls.).. ~- *“ aa 27% 
Pepper, Ca : ee 26 
Red Pepper, No. 1 oe 19 
Pepper, Black Aleppy oe 9 9 
— k Lampong , 5 61% 
lack Telli 9 04 
White Js h .* . = 
White Sir Rt 91 
White Pe 10 . 
Ground 


‘or 
Whole. Sausage 


Caraway Seed -- 10% 124 
Celery Seed, F rene b co me 20 
Cominos Seed 14 


‘ 11 
Coriander Morocco Bleached.. ee 3” . 
Coriander Morocco Natural No. 1.... 6% 8 
Mustard Seed, Dutch Yellow 9 12 
American .. pee 7 


Marjoram, French 24 27 

Oregano oage P - B 16 

Sage, Dalmatian, Fancy 8 10.4% 
Dalmatian No ea 1% 9% 
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Steers, 


1151@ 1516-Ib 


mediur 
comnic 
mediu 


Cows, 
Cows, 


Bulls, 


Vealers, 
Vealers, 
Vealers, 


medi 


Hogs, 
Hogs, 


Lambs, 
good 

Lambs, 

Sheep, 


Sheep, mediu 


spring, 
and ¢ 
medium, ¢ 
good and choice 


LIVE CATTLE 


medium and good, 


n 
m 
m 





LIVE CALVES = 


good and choice 


cull and common 





LIVE HOGS 


xood to choice, 
242-11 


LI 


hoice 


m 


194 


VE LAMBS 





68-72-Ib. 


‘lipped 60-Ib... 






ESSED BEEF 


City Dressed. 












6.50@ 8. 


7.00@ 7. 


3.504 
2.00@ 3.25 


i Seer x? 25@ 10.7 75 
7.00@ 
6.50@ 6. 
€ 





3.50@ 7.% 


= 
S 


@ 


@11,75 
@ 9.00 
4.00 


CRO, WHITE, DORGG oo ac cocccccsosesas 19 @21 

Cee, BOT, Geecestescecsvieswes 17% aio 

MSCS, CONNIE BH TORR. cc cviccccccvese 16% »@17¥ Ly 
Western Dressed Beef. 

Native steers, 600@800 Ibs.............. 18 @19 

Native choice yearlings, 440@600 lbs....17 @18 

Good to choice heifers...............44- 16 @17 

Good to choice cows 14 @15 

Common to fair cows a 

Fresh bologna bulls...........-.sseseces 13 @l4 

Western. City. 

No. 1Lrihs.... 25 @27 26 @28 

No. 2 ribs 22 @24 23 @24 

No. 3 ribs..... 19 @2 21 22 

No. 1 loins... .40 48 44 50 

No. 2 loins... 30 40 36 42 

No. 3 loins -24 @25 30 @34 

No. 1 hinds and ribs. -20 @23 23 @26 

No. 2 hinds and ribs. 

No. 1 rounds... 

No. 2 rounds 

No. 3 rounds... 

No. 1 chucks. 

No. 2 chucks. 

No. 3 chucks 

Cree GHOMIOG DOUNORRS... cc ccccccccccccce 

Rolls, reg. 6@8 Ibs. av........ 2 


Rolls, reg. 


Tenderloins, 
Shoulder clod 


Good 
Medium 
c ommon 


4@6 Ibs. av. 
Tenderloins, 4@6 Ibs. av 
5@6 1 


bs. av.. 








.151444 16% 


144%,@ 15 
1314 14%4 





DRESSED SHEEP AND LAMBS 











Genuine spring lambs, good........... 21 
Genuine spring lambs, good to medium.20 
Genuine spring lambs, ee 19 
Spring lambs, good.............. cane 
Spring lambs, good to medium ose 
Spring lambs, medium mr 
Sheep, good .... .10 
Sheep, medium .............- s alv 


Hogs, 
head on: 
Pigs, 


DRESSED HOGS | 


good and choice (90-140 Ibs., 
leaf fat in).. 
small lots (60-110 Ibs.) 


. .$10.50@ 11.00 
12.00@ 12.5 


W 


FRESH PORK CUTS 


Pork loins, 
Shoulders, 
Butts, 
Hams, 
Pienics, 
Pork 


regular, 
Weste 
West., 
trimmings, e 


fresh, 
Western, 
Western 

fresh, 


rn, 
fr 


Pork trimmings, r 


Spareribs 


Cooked hams, 


Regular hams, 
Regular hams, 
Regular hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 


Picnics 
Picnics, 


Bacon, 
Bacon, 


Beef tongue, 
Beef tongue, 


co 


Western, 
10412 


10@12 Ibs.. 
Ibs. av. 
10@12 Ibs. av... 
esh, 6@8 Ibs. av. 

xtra lean 
egular 5 


OKED HAMS 


choice, skin on, fatted... 
Cooked hams, choice, skinless, fatted.... 


SMOKED MEATS 


18¢ 


, 446 lbs. av. .. 
6@8 Ibs. av. 

City pickled bellies, 8@12 
boneless, Western 
boneless, 
Rollettes, 8@10 Ibs. av 


light 
heavy 


8@10 Ibs. 
10@12 Ibs. 
12@14 Ibs. 
10@12 Ibs. 
12@14 Ibs. 
16@18 Ibs. 


eity 


av. 
av 
av 
av 
av 
ay 


220 Ibs. av 





-16 








@16%4 


16%,@17 
13° @13% 


18 @ik% 


10 





FANCY MEATS 


Fresh steer tongues, untrimmed...... 16¢ a pound 
Fresh steer tongues, l. c. trimmed.... 28¢ a pound 
PEE, UNE cevcdectcccerewncies 30¢ a pound 
| ne eee 70c a pair 
I ksi adinewieieth'deigeseieie awe 12¢c a pound 
EE ED, co c.es i vicceew coewseiee 4c each 
TM aaa trich aan deh oen aaa wena 29¢ a pound 
I ha atinhadinad de ssies a8 é544- wales l4c a pound 
Beef hanging tenders...............+ 30c a pound 
EMGD THES o cccvcececesevcsee eocceee 12c a pair 





Bhew Fat ..cccccccces ewt, 
Breast Fat . ewt, 
Edible Suet ewt. 
Inedible Suet ewt. 


GREEN CALFSKINS 


5-9 914-12% 12%4-14 14-18 18 up 


Prime No. 1 veals...16 2.20 2.35 2.40 2.55 
Prime No. 2 veals...15 2.00 2.15 2.20 2.25 
Buttermilk No. 1....13 1.90 2.05 2.10 esos 
Buttermilk No, 2 12 #175 1.90 1.95 woes 
Branded gruby .. a .90 1.10 1.15 1.20 
Number S .cccccceve 8 90 1.10 1.15 1.20 





BONES AND HOOFS 


Per ton 
del'd beste. 
Round shins, heavy 























light .. 5. 
Flat shins, heavy 5 
light 7. 
 *—E ae ‘ y 
black and white striped.............. 40.00 
BUTTER. 
Chicago. New York. 
Creamery (92 score)..... 3h 3% @2t 
Creamery (90-91 score). ..22 A23% 
Creamery firsts (88-89)...21%@: az 
EGGS. 
Se GING 065 ccvcrecees 16 @1G% cw ne cece 
See 14% @16 164,417 
OP rrr are @ii% 
LIVE POULTRY. 
BIE: ais telat spa eeracnce age win-atae 9 @l14% 130 ails 
0 ae 21 @24 22. a276 
SEED aaianawwieainaieehieei 18 @21 
Broilers Loe 15 @1i% 
Old Roosters ........ ...10 @10% 
EE ecemnacnanebs nee 
SED. si dae sw adaeuen tceeeres all 
Co rer re 13 alg 
DRESSED POULTRY. 
Chickens, 25-47, frozen...20 @21% 200 @21ly 
Chickens, 48/up, frozen..22  @24 230 @ Uy 
Fowls, 31-47, fresh...... 17 @17% 1S @18% 
Ce eee 18 @18% 19 @l9 
60 and up, fresh....... 17%@18 Is G19 
Turkeys, Northwestern, 
Young toms, boxes, 
FFOBON 2 .ccccccccccce @29 @ 2g 





BUTTER AT FIVE MARKETS 


Wholesale May 20 to 26: 


prices 92 score 






Chicago . 
New York 





Boston ...: 24% 24% 
Phila. 24@ = - 23% 
@24% 24% @24% 
San, Fran.25% 25% 254% 
Wholesale prices carlots—fresh centralized—90 
seore at Chicago 
A . 23M 23M 
‘ 23% 28% 
















Receipts of butter by cities (Ib.—Gross Wt.) 
This Last Since January 1.— 
week. week. 1939. 5 
Chgo. 5,284,014 4,748,499 108, 201, To 6 : 
N. York 4,657 715 106,7 v7 3.211 106, ini “O89 
Boston P , ” 31,° 405 33,349,369 
Phila. 1.410.309 1,507,433 30,837,660 30,758,924 
Total 12,794,027 12,425,246 277,172,084 267,364,671 


movement (lbs net wt.) 


Out 
May 25 


Cold storage 


On hand Same day 


May 26. 





In 
May 25 
166,663 





367, 785 


Chicago 





New York 288,679 $7 

Boston . 108,889 An ‘ ‘OAS, 414 
Phila 15,500 11,340 2,148,238 
Total 974,731 736,959 63,113,191 21,920,388 
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% “unbelievably delicious’’ 


| “Build a profitable sales volume in an exclusive territory” [oy 


 KREY PACKING COMPANY | 














ST. LOUIS, MISSOURI 





for ‘“SELECTED’’ JOBBERS 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 








Cooked, Ready to Serve e 


Smoked, Ready to Cook 















HERE IT 18... 
The outstanding 
POLISH STYLE 


TINNED HAM 
(Made in the U. S. A.) 


The final triumph 
of Packer’s skill 


Inquiries solicited from the trade. 
Territory open to Sales Representatives 


SOKOL BRAND PRODUCTS, INC. 
1819 Broadway, New York, N. Y. 
































Solicit 


Gem Hams + Nuggets + Rollettes 


De Luxe Bacon Sausage Products 


THE Sobin PACKING CO., INC. 











MEAT FOOD 
We _ SoucTs Carload 





Shipments 


Genuine Tenderized Ham 


Tenderized Canned Ham 


FORT DODGE, IOWA 




















Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
. S. GOVERNMENT INSPECTION 


U 
WILMINGTON DELAWARE 











i 
;1 
hy 
Ny 
py 
1h 








Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 




















Austin, Minnesota 


Main Office and Packing Plant | 

















from the Land O'€orn 


—Sanuuaaaawawws VPPrPrPerrrr, | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 








Harry Manaster & Bro. 


1018-32 W. 37th St., . : 


Choicest Selected . 
Sausage ma, . Beef 
Material QQ Cuts 





xX WHOLESALE MEATS. > | 


sCOonmPQRrareo 


Chicago, U.S. A. 





Ta 
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Advertisements on this page, $3.00 an inch for each insertion. 
Minimum Space 1 inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 


Position Wanted, special rate, $2.00 an inch for each insertion. 











Men Wanted 


Business Opportunities 


Equipment for Sale 








Working Sausage Foreman 

Wanted, working sausage foreman with 
fair education. Must be able to manufacture 
full line of fresh and summer sausage, have 
creative ideas on loaves and specialties. Must 
be sober, able to handle a figure costs and 
furnish references Apply in long hand stat- 
ing age, experie nce and full particulars. W- 
584, THE NATIONAL PROVISIONER, 407 


S. Dearborn St., Chicago, Il. 


Packinghouse Representative 

Wellestablished firm with large follow- 
ing among sausage manufacturers and 
beef houses, ample storage space, wants 
to represent reputable packinghouse for 
New York and New Jersey. W-583, THE 
NATIONAL PROVISIONER, 300 Mad- 
ison Ave., New York City. 


Hog Killing Equipment 


For sale, No. 56 “Boss” 17-foot super 
U- dehairer, capacity 250 hogs per hour. 
FS-586, NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, 





Manufacturers’ Representatives 


A large organization doing a national 
business can use the services of several 
high class manufacturers’ representa- 
tives. Must have a following in calling 
on meat packers, sausagemakers, etc., to 
sell an absolute necessity. Liberal com- 
mission. Give full particulars of present 
connection and territory covered in first 
letter. Address Sales Manager, 807 
Butler Savings & Trust Building, But- 
ler, Pennsylvania. 








BusinessOpportunities 








Sausage Department 


For rent, sausage department, ma- 
chinery i in fine condition. Two good live 
wires can make money here. Rare op- 
portunity. Rent reasonable. FS-582, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, IIl. 





Position Wanted 








Superintendent 


Practical operating man wishes position. 
Loug experience cattle and hogs, all depart- 
ments. killing, cutting, curing, sausage, lard, 
ete. Handle plant with care and economy, 
stop leaks, improve methods, show good re- 
sults, understand tests and costs. W-585, 
THE NATIONAL PROVISIONER, 407 s. 
Dearborn St., Chicago, Il. 





Sausage Foreman 


Position wanted by all-around sausage fore- 
man with 20 years’ experience on all types of 
sausage, loaves, weiners, franks, ete. High 
and standard quality products. Can also cure 
meats and make boiled hams. Can run any 
plant. Now employed. New York State pre- 
ferred. W-587. THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, I. 





Pork Superintendent 


Young man with 15 years’ practical experience 
in general packinghouse work wants position 
with reliable concern. Understands operations 
from killing to shipping. Can turn out first- 
elass products with fast curing methods. Now 
employed. Good references. W-578, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 





Plant For Sale or Rent 
We offer for sale or rent the Routh & 
Co. packing plant. Capacity 800 hogs, 
200 cattle daily. A real bargain for 
someone. Address Logansport Artificial 
Ice & Fuel Co., Logansport, Indiana. 





Manager 


Food chemist, also former commercial 
and technical manager of own packing | 


firm in Austria, is looking for position. 


Willing to go anywhere in the United | 
States. W-580, THE NATIONAL PRO- 


VISIONER, 300 Madison Ave., New 
York City. 

















| WATCH THIS PAGE FOR OPPORTUNITIES ! | 





Silent Cutter 
For sale, reconditioned six-knife Buf- 
falo silent cutter with motor stand and 
coupling, $150.00, f.o.b. Milwaukee. Emil 
Noehre Company, 2624 W. National 
Ave., Milwaukee, Wis. 





The Bunn Tying Machine 
is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 2%’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. A motors; Bone Crushers; Dopp 
Secrapple Kettles; 2-4’ x9’ Mechanical Mfg. 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 
2, No. 3 for Cracklings; 1—No. 1 CV M.&M. 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; ete. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City 











Have You Ordered 
THE NEW MULTIPLE BINDER 


for your 1939 copies of 


THE NATIONAL PROVISIONER? 


























FOR SALE °® LEASE 


Completely equipped plant for manufacture 
of Sausage, Bolognas, Curing and Smoking, 
Boiling Hams and Cooking Meats. Econom- 
. . Excellent trucking and 
loading facilities . . . daily production, 8,000- 
10,000 Ibs....U. S. Inspection. Desirable 
location, East Side, New York City. Address 
inquiries to F. J. Wagner, 185 Madison Ave., 


ical to operate . 


New York City. 


v 
» 
2 
® 
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By their savings you will know..... 


CAHN STOCKINETTES 


Buy from Cahn and save... .the economy of right size, 
perfect shape, low freight costs and fast, money-saving service 
makes CAHN the standout in the stockinette field. Write! 


bo hoaber 


222 WEST ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 


A Selected 
Sausage Casings 






MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 








To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 

















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 











GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 

















Sayer § @apany 


Producers - Exporters - Importers 


SAUSAGE CASINGS 








Chicago Cathe Aden Melbourne 
Buenos Aires Tientsin 
London *“Oegreyas” Istanbul 
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SCIENTIFICALLY 
DEVELOPED 


Seven practical packing plant scien- 
tists are constantly at workin Stange’s 
three completely equipped laborato- 
ries developing new and improved 
methods for curing, coloring and 
seasoning. This is only one of the 
factors that guarantee profits for you 
by using Stange Products. 


Wh. J. STANGE Co. 
2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. in Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 

















— SIZE 
— QUALITY 
— PRICE 


Right 


SAUSAGE 
CASINGS 








EARLY & MOOR < 


BOSTON, MASS. 


“The Skins You Love to Stuff” 
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When these firms advertise their equipment, sup- you in their advertisements. Collectively, they tell 


plies and services, they bring you news more you about late developments that make possible 
important to you than that contained in your daily better and more efficient ways of conducting all 
newspaper. You wouldn't think of missing your your operations. It pays to watch for and study 
paper; you shouldn't miss the news these firms bring their messages. 
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ipl BA WML 
REST WAN ON PESRES 


CONVENIENT 
SANITARY 
DURABLE 























No. 711 Square 


Retainers assure perfectly molded 
and uniformly shaped Hams. 


To minimize your ham boiling equipment problem this season—use 
ANCO Retainers as hundreds of plants are now doing. Many users 
have standardized on ANCO Stainless Steel Retainers. There are 
numerous shapes and sizes all featuring the ANCO Torsion spring 
patented cover design. The cover that does not need a press. Write 
for free copy of latest ANCO Retainer Catalog. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 832 FIRST NATIONAL BANK BLDG. 111 SUTTER STREET 
NEW YORK, N. Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 














These are the reasons 
why you make more 
monty wrth CIRCLE U 


COMPLETE LINE 


The Circle U line of dry sau- 
sage includes types and varie- 
ties to meet the preference of 
every taste and nationality. 


ESTABLISHED 
REPUTATION 


Circle U Dry Sausage is a 
quality product, nationally 
known for its ability to meet 
the demands of the most dis- 
criminating trade. 


AMPLE PROFIT 
MARGIN 


Your cost of Circle U Dry 
Sausage is low enough (quality 
considered) to provide ample 
margin for profit. 


PROVED QUALITY 


Circle U Dry Sausage is made 
by dry sausage specialists... 
men who know how a product 
should be made to sell con- 
sistently at a profit. 


MADE BY A COM- 

PANY CATERING 

TO MEAT PACKERS 
AND JOBBERS 


You can buy Circle U Dry 
Sausage with confidence. We 
specialize in catering to meat 
packers and jobbers. 





FOR BETTER DRY SAUSAGE PROFITS AND 
BETTER SALES ON ALL YOUR PRODUCTS! 


When you add the Circle U Line of Dry Sausage to your 
regular products, you provide not only opportunities for 
profit, but an opportunity to do a better selling job on your 
regular line by concentrating purchases. 


Circle U Dry Sausage is a quality product, made of finest 
meats and choicest spices. It is a quality product that 
meet with the approval of the most discriminating trade 
And it can be sold at a price that will enable you to compete 
successfully with any dry sausage in its class. Get the details: 
today ! 


OMAHA PACKING COMPANY 


CHICAGO 





